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Recipe  for  a  Day. 


"Take  a  dash  of  cold  water, 

And  a  little  leaven  of  prayer, 
A  little  bit  of  sunshine  gold 

Dissolved  in  morning  air; 
Add  to  your  meal  some  merriment, 

And  a  thought  for  kith  and  kin, 
And  then,  as  a  prime  ingredient, 

Plenty  of  work  thrown  in. 
And  spice  it  all  with  the  essence  of  love 

And  a  little  whiff  of  .play. 
Let  a  wise  old  book  ar*:d''  a  glance  above 

Complete  the  well  spent  day." 
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MENUS 


Luncheon  i. 

Nothing  is  prettier  for  a  Holiday  Luncheon  than  the  brilliant 
scarlet  Poinsettia  blossoms  so  suggestive  of  the  holiday  season. 

Arrange  a  large  star  shaped  center  piece  of  these  blossoms, 
standing  upright  and  a  little  way  from  each  point  place  a  red 
eandle  with  white  shade  decorated  with  the  same  blossoms. 

Between  the  points  place  your  salted  nuts  and  bon-bons  and 
preserved  sweets  in  star  shaped  dishes  fashioned  of  paper  and 
colored  red  or  gilt. 

At  each  lady's  place  lay  a  long  stemmed  flower  tied  with 
scarlet  ribbon,  and  for  the  men  have  sprays  of  holly  with  bright 
berries  for  a  coat  decoration. 

Serve  \ 

Blue  Points  with  Lemon  Points 

Grilled  Sardines  on  Toast 
Roast  Beef,  Yorkshire  Pudding 
Mashed  Potatoes  Creamed  Onions 

Rolls 
Roman  Punch 
Roast  Duck  and  Orange  Salad 
Plum    Pudding    with    Hard  Sauce 
Celery 
Cheese  and  Coffee 

Luncheon  2. 

Clam  Broth  with  Whipped  Cream 

Escalloped  Fish  Creamed  Potatoes 

n        Banana  and  Nut  Salad      ~  „ 
Rolls  Coffee 

Luncheon  3. 

Cream  of  Corn  Soup 
White  Grape  Salad  Olives 
Escalloped  Oysters 
Hamburg    Steak  Loaf 
Graham  Bread  Cocoa 

Luncheon  4. 

Celery  Soup       Pickled  Walnuts 
Cold  Sliced  Chicken  with  Currant  Jelly 
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Fried  Sweet  Potatoes 
Buns  and  Tea 
Luncheon  5. 
Cream  Tomato  Soup  Chow  Chow 

Creamed  Veal  on  Toast 
Macaroni  au  Gratin 
Fruit  Salad  Muffins 
Tea  and  Doughnuts 
Luncheon  6. 
Plain  Soup  Cucumber  Pickles 

Sliced  Beef  Loaf  Escalloped  Potatoes 

Cheese  and  Nut  Salad 
Rye  Muffins  Coffee 

Luncheon  7. 
Chicken  Bouillon  Iced  Olives 

Creamed  Chicken  on  Toast  Baked  Potatoes 

Lettuce  Salad  and  Rolls 
Boiled  Custard  Tea 
Luncheon  8. 
Clam  Bouillon  Cheese  Wafers 

Shad  Roe 
Sweet  Bread  Croquettes 
Peas  Mashed  Potatoes 

Chicken  Salad 
Vanilla  Ice  Cream  Small  Cup  of  Coffee 

Luncheon  9. 
A  Pansy  Luncheon 
Have  your  large  polished  table  left  bare,  use  center  piece 
and  small  doylies ;  have  a  flat  bowl  of  pansies  in  center,  a  small 
bunch  at  each  place. 

Fruit  Cocktail 
Salted  Nuts  Olives 
Bean  Soup  Deviled  Fish 

Cheese 

Braised  Tongue  Peas  Turnips  Diced 

French  Fried  Potatoes 
Frozen  Strawberries  Coffee 
Breakfast  1. 
Oranges  and  Grapes 
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Chicken  Croquettes         Oysters  in  Potato  Balls 
Rice  Muffins  with  Maple  Syrup 
Coffee 

Chocolate  with  Whipped  Cream 

Breakfast  2. 

Grape  Fruit  Cereal  with  Cream 

Minced  Chicken  on  Toast 
Baked  Potatoes 
Coffee 

Breakfast  3. 

Oranges 
Oat  Meal  with  Cream 
Broiled  Liver  and  Bacon  Creamed  Potatoes 

Corn  Muffins  Coffee 

Breakfast  4. 

Cereal  with  Dates  and  Cream 
Omelet  with  Ham 
Toast  and  Coffee  Waffles  with  Syrup 

Breakfast  5. 

Baked  Apples  Grape  Nuts  with  Cream 

Baked  Sausages  Creamed  Potatoes 

Graham  Gems  and  Coffee 

Breakfast  6. 

Bananas  Cereal  with  Cream 

Broiled  Mackerel 
French    Fried  Potatoes 
Corn  Gems  Coffee 
Breakfast  7. 
Stewed  Prunes 
Cream  of  Wheat  with  Cream 
Bacon  and  Eggs  Hashed  Brown  Potatoes 

Toast  and  Coffee 

Breakfast  8. 

Grape  Fruit 
Browned  Hash  Plain  Omelet 

Griddlecakes  with  Syrup 
Coffee 
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SOUPS 


Fresh  uncooked  beef  makes  the  best  stock  with  the  addition 
of  cracked  bones,  as  the  glutinous  matter  contained  in  them 
renders  it  important  that  they  should  be  boiled  with  the  meat, 
which  adds  to  the  strength  and  thickness  of  the  soup.  The  shin 
bone  is  generally  used,  but  the  neck  or  sticking  piece,  as  the 
butchers  call  it,  contains  more  of  the  substance  that  you  want 
to  extract,  makes  a  stronger  and  more  nutritious  soup  than  any 
other  part  of  the  animal.  Meats  for  soup  should  always  be  put 
on  to  cook  in  cold  water  in  a  covered  pot  and  allowed  to  simmer 
slowly  for  several  hours,  in  order  that  the  essence  of  the  meat 
may  be  drawn  out  thoroughly  and  should  be  carefully  skimmed, 
never  allowed  to  boil  fast  at  any  time,  and  if  more  water  is 
needed  use  boiling  water  from  the  tea  kettle,  cold  or  luke  warm 
water  spoils  the  flavor.  Never  salt  it  before  the  meat  is  tender, 
as  that  hardens  and  toughens  the  meat,  especially  if  the  meat  is 
to  be  eaten.  Take  off  every  particle  of  scum  as  it  rises,  and 
before  the  vegetables  are  put  in  allow  a  little  less  than  a  quart 
of  water  to  a  pound  of  meat  and  bone,  and  a  tea  spoon  full  of 
salt.  When  done,  strain  through  a  colander.  Soup  will  be  as 
good  the  second  day  as  the  first  if  heated  to  the  boiling  point. 
It  should  never  be  left  in  the  pot  but  should  be  turned  in  a  dish 
or  shallow  pan  and  set  aside  to  get  cold.  Never  cover  it  up,  as 
that  will  cause  it  to  turn  sour  very  quickly.  Before  heating  a 
second  time,  remove  all  the  fat  from  the  top.  If  this  be  melted 
in,  the  flavor  of  the  soup  will  certainly  be  spoiled.  Coloring  is 
used  in  some  soups.  Pounded  Spinach  leaves  gives  a  fine  green 
color  to  soups.  Parsley  or  the  green  leaves  of  celery  may  be 
used. 

To  color  soup  red,  skin  six  red  tomatoes,  remove  the  seeds, 
then  put  in  the  soup  with  the  other  vegetables.  Grated  carrot 
gives  a  fine  amber  color.  Should  be  put  in  as  soon  as  the  soup 
is  free  from  scum.  The  principal  herbs  and  vegetables  used  in 
soups  are  carrots,  tomatoes,  rice,  pearl  barley,  wheat  flour, 
onions  and  catsup.  The  herbs  used  in  soups  are  parsley,  com- 
mon thyme,  summer  savory,  bay  leaves,  black  and  white  pepper, 
red  pepper. 
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A  Most  Excellent  Soup. 

Take  three  stalks  of  celery.  Cut  them  up  and  cover  with 
into  soup  kettle  with  five  quarts  of  cold  water.  Bring  slowly  to 
boiling,  skim  and  set  aside  to  simmer,  closely  covered  for  six 
hours  or  until  the  meat  will  fall  from  the  bone.  Strain  and  set 
aside  until  next  day.  Carefully  remove  all  fat  from  the  top ; 
add  a  pint  of  cold  water,  one  carrot  and  one  turnip,  cut  in  small 
pieces,  a  potato  sliced  thin,  two  onions  cut  in  rings,  five  tomatoes 
peeled  and  cut  up ;  and  half  a  cup  of  barley.  Let  boil  slowly, 
closely  covered,  for  three  hours,  season  to  taste  with  pepper  and 
salt,  and  serve. 

Celery  Soup. 

Take  three  stalks  of  celery.  Cut  them  upp  and  cover  with 
one  quart  of  water.  Boil  until  tender,  then  press  through  sieve. 
Add  a  quart  of  milk  and  return  to  the  fire.  Thicken  with  a 
tablespoonful  of  butter  and  two  tablespoonfuls  of  flour  creamed 
and  seasoned  with  salt  and  pepper.  Strain  so  as  to  be  perfectly 
smooth. 

"My  Cream  of  Tomato  Soup." 

Season  two  cups  of  stewed  tomatoes  rather  highly  with  cel- 
ery, onion  and  paprika.  Strain  and  thicken  with  a  paste  made 
of  butter  and  flour.  In  a  separate  vessel  bring  a  quart  of  milk 
to  a  boil,  (use  one  quart  of  milk  to  every  pint  or  three  cups  of 
tomato  stock),  take  from  the  fire,  stir  in  small  teaspoonful  of 
baking  soda  into  the  milk  and  immediately  pour  into  the  milk  the 
boiling  tomato  stock.  Serve  at  once.  Use  a  large  kettle,  as  the 
soda  makes  the  soup  foam  up.  If  eaten  at  once  it  tastes  as  if 
whipped  cream  had  been  added  to  the  soup.  Do  not  allow  to 
boil  after  mixing  the  milk  and  tomatoes. 

Cream  of  Tomato  Soup. 

Add  to  a  pint  of  stewed  or  canned  tomatoes  one  pint  of 
water,  a  slice  of  onion  and  a  stalk  of  celery,  one  level  teaspoon 
of  salt,  just  a  little  pepper,  two  cloves,  one  bay  leaf.  Bring  to 
a  scald  and  cook  fifteen  minutes.  Thicken  with  a  tablespoonful 
of  butter  creamed  with  two  tablespoons  of  Marvel  flour,  stirring 
all  the  time  until  smooth  and  thick  enough. 

Green  Pea  Soup. 

One  can  green  peas  cook  until  soft.    Add  one  pint  water. 
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Mash  peas.  Scald  one  pint  of  milk,  thicken  with  flour.  Season 
with  salt  and  pepper.    Add  to  the  strained  peas,  and  serve. 

Potato  Soup. 

Boil  four  potatoes  (after  peeling)  and  two  onions  with  a 
seasoning  of  pepper  and  salt.  When  done,  rub  through  a  strainer 
and  also  run  the  water  through  in  which  they  were  boiled.  Add 
one  tablespoonful  of  chopped  parsley  and  the  same  amount  of 
butter,  then  half  a  cupful  of  warm  milk  (not  hot)  ;  bring  all  this 
to  a  boil  and  serve  hot. 

Potato  Soup. 

Three  potatoes,  one  quart  of  milk,  two  slices  of  onion,  four 
tablespoons  of  butter,  two  tablespoons  of  flour,  one  teaspoonful 
of  salt,  *4  teaspoonful  of  celery  salt,  y>  saltspoonful  of  pepper, 
a  few  grains  Cayenne,  one  teaspoonful  of  chopped  parsley.  Cook 
the  potatoes  in  boiling  salted  water.  When  done,  run  through  a 
strainer.  Scald  the  milk  with  the  onion,  remove  onion  and  add 
slowly  to  the  potatoes.  Melt  half  of  the  butter.  Add  the  dry 
ingredients.  Stir  into  the  boiling  soup.  Cook  one  minute,  strain, 
add  the  remainder  of  the  butter  and  sprinkle  with  parsley. 

Tomato  Bouillon. 

Use  one  can  of  tomatoes,  add  a  pint  of  water,  a  slice  of 
onion,  a  bay  leaf,  a  little  celery  seed  and  boil  rapidly  for  ten 
minutes.  Press  through  a  colander  as  much  of  the  flesh  as  pos- 
sible. Add  the  well-beaten  whites  of  two  eggs,  bring  quickly  to 
the  boiling  point,  boil  five  minutes,  strain  through  cheese-cloth. 
The  fleshy  portion  of  the  tomato  that  remains  in  the  cheese- 
cloth may  be  put  aside  for  flavoring  sauces.  Reheat  the  bouil- 
lon, add  a  cup  of  whipped  cream  and  serve  at  once  with  strips 
of  toasted  bread. 

Vegetable  Soup. 

Four  large  carrots,  one  turnip,  three  onions  and  one  head 
of  celery.  Chop  together  finely.  Put  them  in  a  saucepan  with 
two  tablespoonfuls  of  butter,  a  clove  or  two.  Cook  till  it  is  a 
pulp,  then  add  a  quart  and  a  pint  of  water  and  let  it  simmer  for 
about  two  hours.  Strain  and  thicken  with  flour  and  serve  with 
sippets  of  fried  bread,  or  with  noodles  which  you  may  buy  at 
any  grocery  store,  ready  prepared. 
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MEATS 


Get  a  husband  what  he  wants.    'Twill  save  a 
hundred  household  strikes. 

Sauces  for  Meats. 

Roast  Beef — Grated  horseradish. 

Roast  Veal — Tomato  or  horseradish  sauce. 

Roast  Mutton — Currant  jelly. 

Roast  Pork — Apple  sauce. 

Roast  Lamb — Mint  sauce. 

Roast  Turkey — Chestnut  dressing,  cranberry  jelly. 

Roast  Venison — Black  currant  or  grape  jelly. 

Roast  Goose — Tart  apple  sauce. 

Roast  Quail — Currant  jelly,  celery  sauce. 

Roast  Canvasback  Duck — Apple  bread,  black  currant  jelly. 

Roast  Chicken — Bread  sauce. 

Fried  Chicken — Cream  gravy,  corn  fritters. 

Roast  Duck — Orange  salad. 

Cold  Boiled  Tongue — Sauce  tartare  or  olives  stuffed  with 
peppers. 

Veal  Sausage — Tomato  sauce,  grated  Parmesan  cheese. 

Pork  Sausage — Tart  apple  sauce  or  fried  apples. 

Frizzled  Beef — Horseradish. 

Pork  Croquettes — Tomato  sauce. 

Corned  Beef — Mustard. 

Sweetbread  Cutlet — Sauce  bechamel. 

Reed  Birds — Fried  hominy,  white  celery. 

Lobster  Cutlet — Sauce  tartare. 

Cold  Boiled  Fish — Sauce  piquant. 

Broiled  Steak — Maitre  d'hotel  butter  or  mushrooms. 

Tripe — Fried  bacon  and  apple  rings. 

Broiled  Fresh  Mackerel — Stewed  gooseberries. 

Fresh  Salmon — Cream  sauce  and  green  peas. 

Beef  Loaf. 

Two  lbs.  of  beef,  one  lb.  of  pork,  two  eggs,  one  cup  of  milk, 
cup  of  crackers,  salt  and  pepper  to  taste. 
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Beefsteak  and  Oyster  Pie. 

Beat  the  steak  gently  with  a  rolling  pin,  and  season  with 
pepper  and  salt.  Have  ready  a  deep  dish  lined  with  not  too  rich 
pastry.  Put  in  the  meat  with  layers  of  oysters ;  then  the  oyster 
liquor  with  a  little  mace,  and  a  teaspoon  of  catsup ;  cover  with 
top  crust,  and  bake.    Veal  will  do  as  well  as  beef. 

Mock  Duck. 

Take  the  round  of  beefsteak,  salt  and  pepper  either  side, 
prepare  bread  or  crackers  with  oysters  or  without,  as  for  stuff- 
ing a  turkey ;  lay  your  stuffing  on  the  meat.  Sew  up  and  roast 
about  an  hour.' 

Beef  Loaf. 

Three  and  one-half  pounds  of  round  steak  chopped  fine,  one 
cup  of  rolled  crackers,  two  eggs,  one  cup  of  milk,  one  teaspoon- 
ful  of  pepper,  one  tablespoonful  of  salt,  a  piece  of  butter  the 
size  of  an  egg.    Bake  3^2  hours. 

Boiled  Leg  of  Mutton. 

Make  a  stuffing  of  equal  part  of  bread  and  pork,  seasoned 
with  salt  and  pepper,  chopping  the  mixture  very  fine.  Take  the 
bone  from  the  mutton  or  have  your  butcher  do  it  for  you.  Fill 
the  cavity  with  the  stuffing  and  sew  the  opening  shut.  Put 
into  a  large  vessel,  cover  with  water  and  simmer  slowly  for  about 
two  hours.    If  you  must  add  water,  let  it  be  boiling. 

Chicken  Salmi. 

Take  minced  cold  chicken  and  moisten  with  melted  butter, 
using  celery  salt  and  pepper  to  season.  Cover  bottom  of  dish 
with  bread  crumbs.  Add  to  the  chicken  a  beaten  egg  and  lemon 
juice.  Put  in  dish,  with  bread  crumbs  on  top  dotted  over  with 
butter.    Bake  a  nice  brown. 

Giblet  Pie. 

Clean  giblets  well;  stew  with  little  water,  pepper,  salt  and 
sweet  herbs.  When  nearly  done,  cool  and  add  veal  or  mutton 
steaks.  Put  in  pan  and  pour  over  liquor  of  stew,  cover  with 
paste,  and  when  the  pie  is  baked  pour  over  coffeecup  of  cream. 

Sweetbreads. 

Parboil  20  minutes,  season  bread  crumbs  with  pepper  and 
salt,  roll  sweetbread  in  crumbs  and  bake  in  pan  with  little  water. 
Put  butter  on  top. 
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Fried  Sweetbreads. 

Parboil  and  then  roll  in  cracker  crumbs  and  fry  with  strips 
of  salt  pork. 

Creamed  Chicken. 

Cut  a  boiled  chicken  into  pieces;  put  in  cupful  of  chicken 
stock,  use  one  cup  of  thin  cream  and  thicken  it  with  a  table- 
spoonful  of  Marvel  flour;  salt  and  pepper  to  taste.  Then  add 
chicken. 

Fricassee  of  Sweetbreads. 

One-half  pound  of  lamb  sweetbreads,  one  small  onion,  one 
ounce  of  butter,  one  ounce  of  Marvel  flour,  one  pint  of  water, 
one-half  tablespoonful  of  a  liquid  relish,  one  teaspoonful  of 
browned  flour,  one  tablespoonful  of  chopped  parsley.  Place  the 
sweetbreads  in  salted  water,  soak  one  hour,  wash  in  fresh  water, 
place  in  sauce  pan,  add  the  pint  of  water,  simmer  slowly  for  an 
hour,  take  them  out,  trim  off  fat  and  skim,  strain  the  liquid  into 
a  bowl,  wash  the  saucepan,  place  in  the  butter,  brown  the  finely 
chopped  onion  in  it,  add  the  flour  and  the  strained  stock,  stir 
the  mixture  till  boiling,  add  the  sweetbreads,  the  salt,  pepper 
and  relish,  cover,  cook  gently  for  an  hour,  serve  in  hot  dish,  gar- 
nished by  slices  of  lemon. 

Meat  Pie. 

Take  the  remains  of  a  roast  beef,  cut  it  in  small  bits,  lay 
in  a  deep  dish,  chop  parsley  and  lay  over  it,  sprinkle  with  pepper 
and  salt  and  pour  over  gravy.  Boil  potatoes,  mash  and  season 
well,  spread  over  meat  like  a  crust  an  inch  thick  or  more,  put 
bits  of  butter  around  on  top  to  brown  nicely.    Bake  one  hour. 

Leg  of  Veal,  Roasted. 

Take  out  the  bone  and  stuff  the  hollow  with  dressing  made 
of  bread  crumbs,  a  pint  of  milk,  seasoned  well  with  salt,  pepper 
butter  and  sage. 

Spring  Lamb,  Mint  Sauce. 

Rub  saddle  of  lamb  with  salt  and  put  in  a  dressing  same 
as  the  veal ;  baste  frequently  while  roasting.  The  same  is  made 
from  young  leaves  of  mint  chopped  fine,  two  tablespoons  of  pow- 
dered sugar  to  three  tablespoons  of  mint;  after  mixing  add  six 
tablespoons  of  white  wine  vinegar,  pouring  slowly  over  the  mint. 
It  should  be  made  several  hours  before  serving. 
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Round  Steak  Potroast. 

Take  two  pounds  round  steak,  put  in  hot  frying  pan,  brown 
both  sides  and  then  cover  over  with  hot  water,  boil  slowly  till 
dry,  then  brown.  Take  out  and  put  in  a  little  hot  water,  thicken 
and  pour  over. 

To  Cook  a  Ham. 

Soak  ham  over  night  in  cold  water,  then  pour  off  water,  add 
fresh  water  and  one  pint  of  vinegar.  A  13-pound  ham  should  be 
boiled  four  hours.  Let  remain  in  water  till  cold,  then  remove 
the  skin,  cover  with  bay  leaves  and  a  crust  made  of  flour  and 
water.   Bake  two  hours,  the  crust  to  be  thrown  away. 

Hash. 

One  pound  of  rump  steak,  y2  pound  of  pork  steak,  one-half 
loaf  of  bread,  chopped  together  with  salt,  pepper  and  sage.  Bake 
in  loaf. 

Veal  Loaf. 

Four  pounds  of  veal,  y2  lb.  salt  pork,  salt  to  taste,  pepper, 
one  cup  cracker  crumbs,  two  eggs,  one  cup  of  milk.  Bake  one 
hour  or  until  done. 

Veal  and  Ham  Pie. 

Cut  two  pounds  of  veal  into  thin  slices,  also  one-half  pound 
of  lean  boiled  ham ;  season  the  veal  highly  with  pepper  and  salt, 
with  which  cover  bottom  of  dish ;  lay  upon  this  a  few  slices  of 
ham,  then  the  remainder  of  the  veal,  finishing  with  ham.  Put 
on  in  dots  two  teaspoons  of  butter  and  cover  with  a  good  paste, 
and  bake ;  a  bay  leaf  will  improve  it. 

Scalloped  Veal. 

Mince  cold  veal  very  fine,  put  layer  in  buttered  bake  dish, 
season  with  salt  and  pepper,  then  cover  with  rolled  bread  or 
cracker  crumbs,  a  spoonful  of  cream  and  broth  in  which  the  veal 
has  been  boiled.  Put  in  alternate  layers,  having  crumbs  on  top ; 
add  small  pieces  of  butter  and  bake  thirty  or  forty  minutes,  one- 
half  pint  of  broth  and  the  same  of  cream  or  milk. 

Beefsteak  Rolled. 

Take  a  round  steak  and  spread  over  it  a  layer  of  dressing 
as  for  turkey ;  begin  at  one  end  and  roll,  then  roll  and  bake,  bast- 
ing it  often.  Make  gravy  of  drippings  and  pour  over  meat  when 
served. 
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FISH 


Baked  Fish. 

Clean  and  wipe  dry  a  fish  weighing  three  or  four  pounds, 
rub  the  fish  inside  and  out  with  salt  and  pepper,  fill  with  a  dress- 
ing made  as  for  poultry  only  drier,  sew  it  up  and  bake  in  a  pan 
with  some  drippings  and  a  lump  of  butter ;  bake  with  a  few  thin 
slices  of  salt  pork  over  the  top.  Bake  one  and  one-half  hour, 
basting  occasionally. 

Baked  Salmon  Trout  or  Pickerel. 

Clean  thoroughly,  wipe  dry,  lay  in  a  dripping  pan,  with 
hot  water  enough  to  keep  from  scorching.  Bake  slowly,  basting 
often  with  butter  and  water,  with  the  salt  and  pepper  added  to 
this.  When  done,  add  a  cup  of  sweet  cream,  into  which  a  few 
spoonfuls  of  hot  water  has  been  added.  Also  stir  in  two  table- 
spoonfuls  of  melted  butter  and  a  little  chopped  parsley  and  heat 
in  a  vessel  of  boiling  water.  Add  the  gravy  from  this  and  boil 
up  once.  Place  the  fish  in  a  hot  dish  and  pour  this  dressing  over 
it,  and  serve. 

Boiled  Salt  Mackerel. 

After  freshening  wrap  in  a  cloth  and  simmer  for  fifteen  min- 
utes. It  will  be  almost  done  as  soon  as  the  water  reaches  the 
boiling  point.  Remove  and  lay  on  it  two  hard-boiled  eggs  sliced, 
pour  over  it  drawn  butter  and  trim  with  parsley  leaves.  Boiling 
fish  too  long  hardens  it. 

Codfish  a  la  Mode. 

Teacup  codfish  picked  up  fine,  two  cups  mashed  potatoes, 
one  pint  cream  or  milk,  two  eggs  well  beaten,  y2  teacup  butter, 
salt  and  pepper;  mix  well.  Bake  in  baking  dish  from  twenty  to 
twenty-five  minutes. 
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OYSTERS 


Baked  Oysters. 

Wash  oysters ;  put  them  in  a  pan ;  place  them  in  a  hot  oven. 
When  the  shells  open  they  are  ready  to  remove  from  oven. 
Sprinkle  salt  and  pepper  over  them  and  serve  with  lemon  juice 
or  vinegar. 

Boiled  Shell  Oysters. 

Wash  shell  oysters  perfectly  clean;  place  in  a  willow  or 
wire  basket ;  drop  in  a  kettle  of  boiling  water  and,  when  shells 
open,  lift  basket  and  serve  oysters  on  the  half  shell. 

Panned  Oysters. 

Cut  thin  rounds  of  toast  to  fit  bottom  of  small  tin,  in  which 
they  are  to  be  cooked.  Butter  toast,  lay  it  in  dish,  moisten  with 
a  teaspoonful  of  cream  and  a  very  little  oyster  liquor;  lay  on  it 
four  oysters,  put  one  teaspoonful  of  butter  on  them ;  sprinkle 
with  salt  and  pepper.  Set  in  oven  five  or  ten  minutes,  or  until 
the  oysters  are  well  cooked. 

Oyster  Patties. 

Four  tablespoons  of  butter,  four  tablespoons  of  flour,  fyi 
cup  of  oyster  liquor,  y2  teaspoon  of  celery  salt,  CUP  of  milk, 
one  pint  of  oysters,  ]/2  teaspoon  of  salt,  y2  spoon  white  pepper. 
Wash,  parboil  and  drain  oysters,  reserving  liquor;  melt  butter, 
add  flour,  seasoning  oyster  liquor  and  milk;  add  oysters.  Heat 
and  fill  patty  cases  made  of  puff  paste. 


COOK  BOOK  AND  GOLDEN  HELPS 


17 


EGGS 


Creamed  Eggs. 

Boil  eggs  for  twenty  minutes;  drop  in  cold  water,  shell,  cut 
in  two  crosswise;  place  on  platter.  Put  a  tablespoon  of  butter 
in  spider  with  one  small  onion  sliced  fine;  brown;  add  one  pint 
milk,  bring  to  a  boil  and  add  two  tablespoons  of  Marvel  flour, 
which  has  been  stirred  to  a  paste  with  cold  milk;  boil  up  and 
pour  over  eggs. 

Eggs  with  Cream. 

One  tablespoon  of  butter,  y2  cup  of  thin  cream,  four  eggs, 
four  slices  of  toast,  salt  and  pepper  to  taste,  two  tablespoons  of 
grated  cheese;  melt  butter;  add  cream;  when  hot  add  eggs,  be- 
ing careful  not  to  break  the  yolks.  Season  with  salt  and  white 
pepper.  When  whites  are  firm  sprinkle  with  cheese ;  finish  cook- 
ing and  serve  on  toast.  This  dish  is  better  cooked  over  hot 
water. 

Egg  Patties. 

Mix  equal  parts  of  minced  ham  and  fine  bread  crumbs ;  sea- 
son with  salt,  pepper  and  melted  butter,  adding  milk  to  moisten 
till  quite  soft;  half  fill  buttered  patty  pans  with  mixture  and 
break  an  egg  carefully  upon  top  of  each ;  dust  with  salt  and  pep- 
per and  finely  powdered  cracker  crumbs.    Bake  eight  minutes* 

Egg  Puffs.  I 

Five  eggs,  one  pint  of  milk,  three  tablespoons  of  flour,  one 
tablespoon  of  butter  and  a  little  salt;  mix  eggs,  butter  and  milk ; 
stir  the  mixture  into  flour  gradually;  melt  small  piece  of  butter 
in  frying  pan  and  turn  in  above  mixture.  When  set  turn  and 
brown  on  other  side. 

Escalloped  Eggs. 

Moisten  bread  crumbs  with  milk  or  beef  broth ;  place  a  layer 
of  this  in  a  well  buttered  dish;  slice  hard-boiled  eggs  and  dip 
each  slice  in  a  thick  butter  sauce,  to  which  a  well  beaten  egg 
has  been  added;  put  a  layer  of  them  upon  the  crumbs,  then  a 
layer  of  minced  ham,  veal  or  chicken,  then  bread  crumbs,  etc. 
Finish  with  the  bread  crumbs  and  bake  till  brown. 
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Escalloped  Eggs. 

Hard  boil  twelve  eggs,  slice  them  thin  in  rings;  in  the  bot- 
tom of  a  large  well  buttered  baking  dish  place  a  layer  of  grated 
bread  crumbs,  then  one  of  eggs ;  cover  with  bits  of  butter  and 
sprinkle  with  pepper  and  salt.  Continue  thus  to  blend  these  in- 
gredients until  the  dish  is  full ;  be  sure,  though,  that  the  crumbs 
cover  the  eggs  upon  top.  Over  the  whole  pour  a  large  teaspoon- 
ful  of  sweet  cream  or  milk,  and  brown  nicely  in  a  moderately 
heated  oven. 

Golden  Rod  Eggs. 

One  tablespoon  of  butter,  one  tablespoon  of  Marvel  flour, 
y2  teaspoon  of  salt,  ]/2  saltspoon  of  white  pepper,  one  cup  of 
milk,  three  hard-boiled  eggs,  three  slices  of  toast,  and  parsley. 

Shirred  Eggs. 

Butter  the  cups,  break  an  egg  into  each,  stand  the  cups  in 
a  pan  and  place  in  oven  for  about  two  minutes  until  the  whites 
set.  Remove  by  running  blade  of  knife  around  edges  and  place 
on  rounds  of  sweet  potato  fried  a  nice  brown,  or  on  squares  of 
buttered  toast. 

Stuffed  Eggs. 

Boil  hard,  cut  in  two,  remove  the  yolks,  then  mix  yolks  with 
a  little  chopped  ham,  a  teaspoonful  of  vinegar,  a  little  parsley, 
salt  and  pepper ;  then  place  in  the  whites  and  hold  together  with 
toothpicks;  roll  in  cracker  crumbs,  and  fry  in  hot  lard. 


BREAD 


Brown  Bread. 

One-half  cup  of  sugar,  y2  cup  New  Orleans  molasses,  two 
eggs,  one  cup  of  sour  cream,  one  cup  of  buttermilk,  pinch  of 
salt,  one  teaspoonful  of  soda,  one  cup  of  Graham  flour,  two  cups 
of  cornmeal.    Bake  one  hour. 

Corn  Bread. 

One  cup  of  cornmeal,  one  cup  of  wheat  flour,  one  egg,  a 
little  salt,  two  tablespoonfuls  of  sugar,  butter  the  size  of  an  egg, 
two  large  teaspoonfuls  of  baking  powder,  sweet  milk  to  make 
a  nice  batter. 
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Potato  Bread. 

Pare  and  boil  two  good-sized  potatoes,  drain,  mash  fine ; 
add  enough  more  water  to  make  about  three  pints  of  warm 
water;  add  flour  to  make  a  thin  batter.  Then  put  in  a  cake  of 
yeast  which  has  been  soaked  in  a  half  cup  of  warm  water.  Let 
stand  until  it  rises,  then  stir  in  as  much  Marvel  flour  as  you 
can  with  a  spoon.  Let  stand  over  night.  In  the  morning  work 
in  enough  more  flour  to  knead  rather  stiff,  and  let  rise  the  third 
time.    When  light  make  into  loaves.    Let  rise  and  bake. 

Soft  Ginger  Bread. 

This  is  delicious.  One-half  cup  of  sugar,  one  cup  of  molasses, 
V2  cup  of  melted  butter,  one  teaspoon  each  of  ginger,  cinnamon 
and  cloves,  two  even  teaspoonfuls  of  soda  in  a  cup  of  boiling 
water,  2^  cups  of  flour.  Add  two  well  beaten  eggs  the  last  thing 
before  baking. 

Wheat  Bread. 

One  cake  of  yeast,  one  quart  of  warm  water;  mix  thick  bat- 
ter, put  yeast  in  and  let  raise  over  night ;  in  the  morning  work 
it  down  stiff ;  warm  the  flour  when  necessary ;  salt. 

Johnny  Cake. 

One  and  one-half  cup  Marvel  flour,  one  and  one-half  cup 
cornmeal,  one  and  one-third  cups  sweet  milk,  three  teaspoonfuls 
of  baking  powder,  salt  and  sugar  to  taste,  butter  the  size  of  an 
egg,  two  eggs.  Beat  well,  place  in  buttered  pan  in  moderate 
oven. 


BISCUITS 

Tea  Biscuits. 

Sift  one  quart  of  Marvel  flour  with  one  teaspoonful  of  salt 
and  three  rounding  teaspoons  of  baking  powder;  into  this  work 
one  large  tablespoonful  of  lard  until  it  is  the  consistency  of  corn- 
meal;  then  add  enough  sweet  milk  for  dough  to  be  easily  han- 
dled ;  roll  y2  inch  thick  placed  in  greased  pan  and  bake  about 
fifteen  minutes  in  very  hot  oven ;  then  brush  top  with  yolk  of 
an  egg  and  milk ;  return  to  oven  to  glaze. 
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Date  Puffs. 

Two  eggs,  one  cup  of  sugar,  %  CUP  of  sweet  milk,  one  tea- 
spoonful  of  baking  powder,  flour  to  make  a  thin  batter.  Stir 
in  one  cup  of  stoned  dates,  fill  muffin  cups  half  full ;  steam  thirty 
minutes.    Serve  with  sauce. 

For  Light  Rolls. 

To  a  generous  pint  and  a  half  of  sponge  add  one  heaping 
tablespoonful  of  butter  and  lard,  and  the  same  amount  of  sugar, 
a  teaspoonful  of  salt,  the  whites  of  two  eggs  beaten  to  a  stiff 
froth,  and  flour  enough  to  make  a  stiff  dough.  Knead  fifteen 
minutes  and  allow  to  raise  till  double  in  bulk,  then,  with  buttered 
hands,  mold  into  cakes  and  allow  to  raise  until  very  light. 

Pop  Overs. 

One  cup  of  cornmeal,  one  cup  of  Marvel  flour,  one  cup  of 
sweet  milk,  one  egg,  two  spoons  of  baking  powder,  a  little  salt. 
Bake  in  gem  pans. 

Wheat  Muffins. 

One  pint  sweet  milk,  one  pint  flour,  y2  cup  of  butter,  one 
teaspoonful  of  salt,  three  teaspoons  of  baking  powder,  two  table- 
spoons of  sugar,  two  eggs. 

Chese  Sticks. 

One  cup  of  grated  cheese,  one  cup  of  Marvel  flour,  one  table- 
spoon of  melted  butter,  one  teaspoon  of  baking  powder,  a  pinch 
of  salt,  and  water  enough  to  make  a  dough ;  roll  and  cut  into 
strips  and  bake  in  hot  oven. 


SALADS 

To  make  a  perfect  salad,  thou  shouldst  be  a  spend- 
thrift for  oil,  a  miser  for  vinegar,  a  wise  man  for 
salt,  and  a  madcap  to  stir  the  ingredients  and  mix 
all  together. 

Salads  should  be  served  the  day  they  are  prepared,  and  the 
salad  dressing  added  the  last  thing  before  serving. 

Salads  should  be  tossed  lightly  with  a  wooden  fork,  never 
stirred. 

In  preparing  meats,  lettuce,  vegetables,  use  sharp  shears 
instead  of  chopping  knife.  To  crisp  lettuce  and  vegetables,  put 
in  ice  water  one  hour  before  serving. 

In  preparing  dressing,  powder  the  hard-boiled  eggs  either 
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in  a  mortar  or  by  mashing  with  back  of  silver  spoon.  If  raw 
eggs  are  used,  beat  well  and  strain. 

Mayonnaise  Dressing. 

One  hard-boiled  egg,  two  raw  yolks,  cup  of  olive  oil,  two 
tablespoons  of  vinegar  (or  lemon  juice),  a  few  grains  of  cayenne, 
one  teaspoon  of  celery  salt,  y2  teaspoon  of  mustard  and  a  little 
white  pepper.  Mix  dry  ingredients  with  egg  yolk  well  mashed ; 
add  raw  eggs,  add  oil  drop  by  drop,  beating  continually;  as  it 
thickens  thin  with  a  little  vinegar,  and  so  continue  until  all  is 
used.    To  be  used  with  meat  or  vegetable  salad. 

Delmonico  Mayonnaise. 

In  a  medium  earthen  dish,  placed  in  cracked  ice,  put  the 
yolks  of  three  fresh  eggs,  a  little  salt,  some  white  pepper  and 
white  wine  vinegar;  stir  briskly  with  wooden  spoon,  and  as  soon 
as  it  begins  to  thicken  mix  in  gradually  a  tablespoon  of  oil  and 
a  little  vinegar,  taking  care  to  beat  the  same  against  the  sides 
of  the  dish.  On  this  repeated  beating  depends  the  whiteness  of 
the  sauce  mayonnaise.  In  proportion  to  the  bulk  add  oil  and 
vinegar  together,  putting  in  drop  by  drop.  After  continuous 
beating  it  becomes  thick  and  strong  bodied.  When  finished  add 
a  squeeze  of  citron  and  some  drops  of  water.  This  sauce  is  for 
chicken  salad  or  for  all  kinds  of  fish  and  poultry. 

Cooked  Vegetable  Salad  Dressing. 

Two  tablespoonsful  of  flour,  three  tablespoons  of  sugar, 
three  tablespoons  of  melted  butter,  y2  teaspoon  of  mustard,  one 
teaspoon  of  celery  salt,  a  little  white  pepper  and  a  pinch  of  pap- 
rika, three  egg  yolks,  y±  cup  of  cream,  y2  cup  of  vinegar.  Mix 
dry  ingredients  with  butter  and  cream,  cook  until  it  begins  to 
thicken,  then  add  vinegar,  beating  until  thoroughly  cooked. 

Fruit  Salad  Dressing  No.  i. 

Beat  the  yolks  of  two  eggs  till  very  stiff,  add  two  table- 
spoonsful  of  olive  oil  and  the  juice  of  half  a  lemon,  a  little  at  a 
time,  beating  continuously  until  all  is  added  and  the  mixture  is 
quite  thick.  Then  add  the  beaten  whites  of  the  eggs  and  two 
tabespoonsful  of  sugar  and  one  teaspoonful  of  celery  salt.  Lastly 
add  one  cupful  of  whipped  cream,  whip  all  together  until  stiff. 
Very  nice  to  be  used  with  snow  apples,  cut  in  small  dice  or  with 
pears,  apples  and  pecan  meats. 

Fruit  Salad  Dressing. 

Heat  one  pint  of  cream,  mix  one  and  one-half  teaspoonfuls 
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of  celery  salt  with  CUP  °f  sugar,  three  tablespoonfuls  of  melted 
butter,  y2  cup  of  flour  and  yolks  of  six  eggs ;  add  to  cream  after 
it  begins  to  thicken ;  add  the  juice  of  two  oranges  and  %  cup 
of  strained  lemon  juice.  Beat  continuously  until  quite  thick; 
chill,  and  just  before  serving  add  a  cup  of  whipped  cream  and 
the  whites  of  two  eggs  beaten  to  a  stiff  froth.  The  above  dress- 
ing should  be  cooked  in  porcelain  dish  placed  in  water. 

Salad  Cream  No.  i. 

One  cup  of  butter  and  one-half  cup  of  sugar  creamed,  add 
one  and  one-half  teaspoonsful  of  celery  salt,  y2  teaspoon  of  mus- 
tard and  a  pinch  of  cayenne  pepper.  Then  add  four  eggs,  one 
at  a  time ;  beat  thoroughly,  then  add  one  cup  of  cream.  Cook  to 
boiling  point ;  then  add  one  and  one-half  pints  of  boiling  vinegar. 

Salad  Cream  No.  2. 

Heat  y2  cup  of  vinegar  and  ]/2  cup  of  sugar,  in  which  one 
tablespoonful  of  flour  has  been  mixed;  when  thick  add  y2  cup 
of  sour  cream,  into  which  the  yolks  of  two  eggs  have  been  beaten. 
Cook  well,  then  remove  from  fire  and  chill. 

Apple  Salad. 

Equal  parts  of  sliced  apples,  blanched  almonds  and  pecan 
meats,  one-fourth  quantity  of  cut  celery.  Mix  with  fruit  salad 
dressing  and  serve  in  apple  shells. 

Banana  and  Orange  Salad. 

Slice  bananas  and  oranges  in  proportion  of  one  orange  to 
four  bananas ;  cover  with  whipped  cream ;  remove  the  rind  from 
six  small  Japanese  oranges  and  stand  them  whole  in  the  cream 
with  strips  of  citron  or  candied  pineapple  in  between  (or  pre- 
served ginger  root).    Serve  with  lady  fingers. 

Banana  Salad. 

Line  a  deep  plate  with  half-inch  slices  of  bananas,  fill  up 
solid  with  the  fruit,  pour  over  a  cup  of  sugar,  four  teaspoonfuls 
of  lemon  juice,  two  tablespoonfuls  of  melted  butter,  ^4  teaspoon- 
ful  of  salt.  Bake  until  the  juice  forms  a  thick  brown  syrup,  cool 
and  invert  on  a  dish.  Whip  y2  pint  of  thick  cream  and  the  whites 
of  two  eggs  and  two  tablespoonfuls  of  sugar  to  a  stiff  froth. 
Pile  on  top  of  bananas. 

Beet  Salad. 

Cook  small  red  beets,  peel,  slice  into  a  quart  jar,  put  in  three 
teaspoonfuls  of  salt  and  one  teaspoon  of  black  pepper ;  let  stand 


COOK  BOOK  AND  GOLDEN  HELPS 


23 


over  night  (can  be  sealed  and  will  keep  any  length  of  time)  ;  cut 
in  J4"mcn  pieces  and  cover  with  vegetable  salad  dressing.  The 
vinegar  from  the  pickled  beets  can  be  used  to  color  any  salad 
dressing  pink. 

Beet  Salad  No.  2. 

One  gallon  of  chopped  beets  (not  cooked  too  soft),  one 
green  or  red  pepper  chopped  fine,  one  tablespoon  of  white  mus- 
tard seed,  one  tablespoon  of  celery  seed,  one  tablespoon  of  black 
pepper,  two  tablespoonfuls  of  salt,  y2  cup  of  sugar ;  mix  with  one 
quart  of  vinegar  and  heat  to  boiling  point.  Put  the  beets  in  jars 
and  pour  over  the  mixture,  after  having  added  one  bottle  of 
horseradish.    By  sealing  the  jars  will  keep  any  length  of  time. 

Dressing. 

One  large  cup  of  sugar,  one  teaspoon  of  mustard,  one  table- 
spoonful  of  celery  salt  rubbed  into  the  sugar,  two-thirds  cup  of 
butter,  y2  cup  of  vinegar. 

Cabbage  Salad. 

Two  quarts  of  cabbage  cut  in  fine  strips  with  shears,  one 
stalk  of  celery  cut  fine ;  cover  with  dressing  made  with  two-thirds 
cup  of  vinegar,  y2  cup  of  sugar  two  tablespoons  of  melted  butter, 
one  teaspoonful  of  mustard,  a  little  white  pepper  and  two  well 
beaten  eggs.  Boil  until  thick,  then  add  one  cup  of  sweet  cream. 
When  cold  pour  over  cabbage ;  garnish  with  thin  slices  of  hard- 
boiled  eggs,  parsley  and  whole  walnut  meats. 

Bean  Salad. 

Season  one  quart  of  cold  cooked  string  beans  cut  in  small 
pieces,  with  salad  dressing;  add  y2  tablespoonful  of  olives  cut 

fine*  Berlin  Salad. 

Pour  over  two  cleaned  separated  heads  of  lettuce  one-half 
cupful  of  smoking  hot  butter,  add  one  cupful  of  dandelion  greens 
which  have  been  cooked  and  seasoned  and  cut  fine,  one  cupful 
of  minced  celery,  a  tablespoonful  of  minced  peppergrass ;  mix, 
spread  on  plate,  cover  with  potato  rings  (which  have  been  cut 
with  friedcake  cutter  and  boiled  in  seasoned  soup  stock).  Sprin- 
kle over  all  two  spoons  of  vinegar  and"  y2  teaspoonful  of  salt. 

Chicken  Salad  No.  1. 

Mix  equal  parts  of  cold  boiled  chicken  cut  in  dice  and  celery 
cut  in  small  pieces.    Use  only  the  white  meat,  y  parts  of  veal 
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can  be  used  if  desired.  Season  with  mayonaise  or  the  vegetable 
salad  dressing.  Garnish  with  hard-boiled  egg  yolks  and  small 
pickled  gherkins,  covered  with  dressing. 

Chicken  Salad  for  Forty  Guests. 

Four  cooked  chickens,  same  quantity  of  celery,  twelve  eggs, 
four  tablespoons  of  melted  butter,  four  tablespoons  of  pure  olive 
oil,  three  tablespoons  of  mustard,  two  teaspoons  of  salt,  one  tea- 
cup of  vinegar,  one  pint  of  cream ;  beat  yolks ;  add  oil  and  butter 
slowly,  then  the  mustard  mixed  smooth  in  a  little  hot  water,  then 
the  beaten  whites,  then  the  vinegar  and  salt.  Put  on  stove  and 
cook  until  thick  as  custard.  One  hour  before  serving  mix  chicken 
and  celery,  whip  cream  and  add  to  dressing,  and  mix  with  the 
chicken. 

Chicken  Salad  No.  3. 

Two  chickens  well  cooked  and  cut  in  dice,  six  heads  of  cel- 
ery cut  fine,  the  best  part  of  a  small  cabbage  cut  very  fine; 
moisten  with  following  dressing:  One-half  teaspoon  of  mustard, 
two  teaspoons  of  celery  salt,  one  salt  spoon  of  red  pepper,  a  little 
white  pepper,  three  eggs  and  one  large  spoonful  of  flour.  Beat 
a  little  chicken  oil  saved  from  the  chicken  and  two  large  spoons 
of  butter  to  a  cream ;  beat  eggs  light  and  add  one  cup  of  vinegar ; 
mix  mustard,  pepper  and  flour  and  salt  with  little  vinegar,  and 
stir  into  the  egg,  and  cook  till  thick.  Chill  and  mix  thoroughly 
with  chicken  a  short  time  before  serving. 

Cherry  Salad. 

Remove  the  stones  from  a  pint  of  cherries,  saving  all  the 
juice;  fill  cavities  with  chopped  mixed  nuts  and  celery;  chill  and 
serve  on  crisp  lettuce  leaves  with  dressing  made  of  the  strained 
cherry  juice,  one  tablespoonful  of  lemon  juice  and  sufficient 
sugar  to  form  a  syrup  after  being  boiled  and  strained. 

Czarina  Salad. 

Soak  two  tablespoons  of  granulated  gelatine  in  one-half  cup 
of  cold  water.  Dissolve  in  two  cups  of  boiling  water  and  add 
four  tablespoons  of  sugar  and  one-half  a  cup  of  grape  fruit  juice. 
When  cooled  to  a  thick  syrup  pour  to  the  depth  of  an  inch  into 
a  wetted  ring  mold  set  in  cracked  ice.  Cut  stuffed  olives  in 
halves,  dip  each  in  the  jelly  and  arrange  around  the  ring  mold ; 
when  these  are  set,  pour  another  inch  of  jelly  into  the  mold,  to- 
gether with  pecans  and  bits  of  celery.    Continue  until  the  mold 
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is  full,  taking  care  that  the  olives  are  separated  by  thin  layer  of 
jelly  from  the  side  of  the  mold.  When  ready  to  serve  surround 
on  a  platter  with  curled  celery  and  use  a  whipped  cream  mayon- 
naise. 

Fruit  Salad. 

Peel  and  slice  two  oranges  and  mix  with  half  of  shredded 
pineapple.  Beat  together  the  yolks  of  two  eggs  until  light  col- 
ored and  thick ;  add  gradually  three  tablespoonfuls  of  confection- 
ary sugar  (sifted)  and  y±  teaspoonful  of  salt;  continue  beating 
until  sugar  is  dissolved;  then  add  juice  of  a  good-sized  lemon. 
Arrange  in  layers,  pouring  dressing  over  each  layer.  Serve  as 
cold  as  possible. 

Fruit  Salad  No.  2. 

One  pint  of  sliced  pineapple,  six  bananas  cut  in  cubes,  two 
sour  apples  cut  in  cubes,  three  pears  cut  in  cubes  and  two  sliced 
peaches,  two  sliced  oranges,  ten  nice  soft  dates  cut  in  small 
pieces.  If  out  of  season,  the  canned  fruit  may  be  substituted, 
although  not  so  nice.  Toss  up  light  with  fruit  salad  dressing. 
Serve  with  sweetened  whipped  cream  on  top  with  small  bits  of 
preserved  ginger.    Garnish  with  lettuce  or  parsley. 

Golden  Rod  Salad. 

Three-fourths  quart  of  minced  chicken,  one  pint  of  chopped 
cabbage,  y2  teaspoonful  of  celery  salt,  y2  teaspoon  of  white  pep- 
per; mix  with  mayonnaise,  stiffened  with  gelatine.  Pack  in  pan, 
set  on  ice  twelve  hours.  Garnish  top  with  cooked  asparagus 
stalks,  lettuce  hearts  and  sifted  egg  yolk  and  dressing.  The 
whole  placed  on  a  bed  of  lettuce  leaves. 

Grape  Salad. 

Wash  a  bunch  of  white  grapes  and  a  bunch  of  purple  grapes, 
remove  seeds ;  make  nests  of  watercress  and  fill  with  the  grapes 
and  chopped  blanched  almonds.    Serve  with  fruit  salad  dressing. 

Japanese  Salad. 

Cut  the  tops  off  tomatoes ;  remove  the  pulp,  fill  in  with 
potato  salad  with  the  usual  French  dressing.  Season  with  onion 
chopped  fine.    Put  on  ice  to  chill.    Serve  on  lettuce  leaves. 

Japanese  Salad. 

One  pint  of  cooked  rice ;  moisten  with  mayonnaise  (or  a 
boiled  dressing),  mound  carefully  upon  crisp  lettuce  leaves;  ar- 
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range  cooked  prunes  stuffed  with  blanched  almonds,  cooked  rais- 
ins, quartered  oranges  alternately  on  top.  Garnish  with  water- 
cress, parsley  or  lettuce ;  pour  over  salad  dressing. 

I 

Lamb  Salad. 

One  head  of  lettuce,  two  and  one-half  cups  of  cooked  lamb ; 
cut  lamb  into  dice,  sprinkle  with  a  little  salt ;  arrange  on  lettuce 
leaves  or  sprigs  of  parsley.  For  individual  serving  dress  with 
mint  mayonnaise. 

Lettuce  Salad  with  Cream  Dressing. 

One-half  cup  of  cream,  one  spoonful  of  corn  starch,  the 
whites  of  two  eggs  beaten  stiff,  three  tablespoonfuls  of  vinegar, 
two  tablespoonfuls  of  butter  (or  oil),  two  spoonfuls  of  powdered 
sugar,  one  teaspoonful  of  celery  salt,  y2  teaspoonful  of  white 
pepper.  Heat  cream  almost  to  boiling,  stir  in  corn  starch  wet 
with  cold  milk,  then  boil  up,  take  from  fire,  cool,  beat  in  frothed 
whites,  butter,  mustard  and  salt.  When  lettuce  is  shredded  fine 
add  vinegar  and  pour  over. 

Oriental  Salad. 

Cook  one  cup  of  rice  in  salted  water,  drain  and  season  with 
one  teaspoonful  of  salt  and  y2  teaspoon  of  paprika ;  pack  in  wet- 
ted mold ;  when  cold  turn  into  a  dish  and  fill  center  with  beets, 
beans,  cauliflower,  etc.   Cut  in  fancy  shapes ;  pour  over  dressing. 

Pea  Salad. 

Take  two  quart  can  of  peas,  wash  and  drain ;  add  34  pound 
of  grated  cheese  and  one  cupful  of  broken  English  walnut  meats ; 
mix  lightly  with  vegetable  salad  dressing.  Garnish  with  thin 
slices  of  hard-boiled  egg  and  parsley. 

Pear  Salad. 

Pears  can  be  stuffed  with  nuts,  currants  and  raspberries; 
mix  nuts  and  berries  with  pulp  and  juice  of  lemon  in  proportion 
of  one  lemon  to  five  pears,  a  little  salt,  three  spoonfuls  of  olive 
oil.  Toss  together  with  fork  and  stuff  mixture  in  pears.  Put 
one  spoonful  of  dressing  in  each  pear. 

Plain  Egg  Salad. 

To  twelve  hard-boiled  eggs  use  two  bunches  of  celery;  slice 
eggs  and  place  alternate  layers  of  lettuce,  eggs  and  salad  dress- 
ing.   Use  vegetable  salad  dressing. 
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Pond  Lily  Salad. 

Cut  hard-boiled  eggs  in  two  lengthwise ;  remove  the  yolks ; 
mash  and  mix  with  salad  dressing;  mold  into  little  round  balls 
and  place  one  ball  in  center  of  a  bed  of  lettuce  in  individual 
dishes ;  then  cut  the  whites  of  the  eggs  into  strips  and  place 
around  the  balls,  to  form  the  petals  of  the  lily.  Pass  around  the 
salad  dressing  in  a  bowl,  otherwise  the  daintiness  of  the  salad  is 
spoiled. 

Prune  and  Cheese  Salad. 

Mix  Y4  pound  of  cheese  with  above  dressing;  add  to  each 
J/2  pint  of  broken  English  walnut  meats ;  mold  into  balls  and 
insert  into  split  prunes  cooked  in  lemon  juice  ten  minutes.  Place 
on  lettuce  and  serve  with  mayonnaise. 

Psyche's  Salad. 

Cut  a  pineapple  into  slices ;  after  removing  the  tough  center 
cut  into  cubes ;  for  each  two  slices  thus  prepared,  cut  also  in 
cubes  a  medium-sized  blood  orange ;  cut  fine  a  cupful  of  English 
walnuts  and  toss  all  lightly  together.  Serve  on  small  plates  and 
top  each  service  with  sweetened  whipped  cream  and  beaten  egg 

W^t6S*  Raisin  and  Celery  Salad. 

New  and  delicious.  Two  cups  celery  and  two  oranges  cut 
fine ;  two-thirds  cup  of  raisins,  seeded  and  halved ;  add  one  cup 
grated  apple  to  one  cup  mayonnaise,  and  cover  the  mixture  with 
this.   Use  lemon  juice  instead  of  vinegar. 

String  Bean  Salad. 

Take  a  cup  of  cold  boiled  beans,  and  if  they  were  not  cut 
in  inch  lengths  before  they  were  cooked,  do  it  now;  heap  on  a 
flat  dish,  encircle  with  a  row  of  cold  boiled  beet  slices,  on  each 
of  these  lay  a  slice  of  hard-boiled  egg;  garnish  with  frill  of  let- 
tuce, and  send  around  the  dressing  in  a  bowl. 

Surprise  Salad. 

Five  firm  bananas ;  split  open  and  remove  the  pulp  carefully, 
beat  to  a  cream ;  add  half  the  quantity  of  fresh  or  canned  peaches, 
one  tablespoonful  of  lemon  juice ;  add  three  tablespoonfuls  of 
confectionary  sugar;  mix  and  fill  the  skins  and  lay  on  ice. 

Salad  in  Jelly. 

Dissolve  two  tablespoonfuls  of  pink  gelatine  in  a  scant  pint 
of  boiling  water;  add  ^  teaspoon  of  salt,  a  dash  of  paprika  and 
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the  juice  of  two  lemons;  cool;  line  a  circular  mold  with  slices  of 
hard-boiled  eggs,  and  when  the  jelly  begins  to  thicken  pour  it 
in  carefully,  and  then  set  it  on  ice.  When  ready  to  serve,  invert 
into  a  chilled  dish  and  pile  in  the  center  a  salad  made  of  scrimps 
and  bits  of  watercress  covered  with  salad  dressing. 

Stuffed  Egg  Salad. 

Cut  hard-boiled  eggs  in  two,  mash  the  yolks  and  mix  with 
minced  ham  and  chicken,  salt,  pepper  and  melted  butter;  stuff 
the  eggs,  put  together  and  serve  on  beds  of  parsley,  one  on  each 
plate,  with  vegetable  salad  dressing  on  top,  or  mayonnaise. 

Tomato  and  Celery  Salad. 

Six  ripe  tomatoes,  one  bunch  of  celery,  one  head  of  lettuce, 
two  tablespoons  of  finely  mixed  capers ;  wash,  wipe  tomatoes, 
cut  from  stem  end,  remove  the  inside;  mince  celery  fine  and 
mix  with  salad  dressing ;  fill  tomatoes ;  arrange  on  lettuce  leaves 
to  serve  individually.    Pour  over  salad  dressing. 

Tomato  and  Cucumber  Salad. 

Use  four  tomatoes,  two  cucumbers,  one  head  of  lettuce,  salt, 
pepper.  After  lettuce  and  cucumbers  have  been  chilled,  arrange 
lettuce  in  salad  bowl,  then  place  a  layer  of  tomatoes,  sprinkle 
lightly  with  salt  and  pepper,  then  a  layer  of  cucumber  with  salt 
and  pepper,  and  so  on  until  all  are  used.  Pour  over  a  vegetable 
salad  dressing. 

Valentine  Salad. 

Mix  cooked  lima  beans  with  vegetable  salad  dressing  and 
arrange  in  heart  shapes  on  beds  of  lettuce.  Then  make  beet  salad 
No.  i  and  place  around  the  edge  of  each  heart.  The  beans  can 
be  made  pink  by  using  some  of  the  vinegar  from  the  pickled 
beets  in  the  salad  dressing.  Green  salad  dressing  can  be  made 
by  adding  generously  previously  chopped  parsley  (that  has  been 
scalded)  to  a  thick  dressing. 

Vegetable  Salad  No.  i. 

Six  good-sized  boiled  potatoes  sliced  thin,  ^  cup  of  finely 
chopped  cabbage,  three  tablespoonfuls  of  chopped  pickles,  two 
chopped  onions,  two  chopped  apples,  the  yolks  of  three  hard- 
boiled  eggs  chopped  fine,  a  green  pepper  cut  fine,  butter  the  size 
of  an  egg ;  chop  all  separately,  then  mix  thoroughly.  Pour  over 
a  vegetable  salad  dressing. 
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Vegetable  Salad. 

One  cold  cooked  beet,  one  cold  cooked  carrot,  two  cold  cook- 
ed potatoes,  one  cup  of  cold  cooked  string  beans  (or  lima)  ;  cut 
vegetables  into  slices  %  inch  thick,  then  in  %  inch  cubes;  mix 
with  dressing  and  set  in  cool  place.  When  ready  to  serve  arrange 
on  individual  dishes,  an  equal  quantity  on  each  individual  lettuce 
leaf.  Pour  on  vegetable  salad  dressing  and  garnish  with  whole 
cooked  string  beans. 

Winter  Salad. 

One  head  of  lettuce,  two  lemons,  one  stalk  of  celery;  cut  in 
small  pieces,  mix  and  cover  with  dressing. 


VEGETABLES 


Asparagus  in  Ambush. 

Have  ready  some  small,  light  rolls  —  one  for  each  guest. 
Cut  off  the  tops,  to  serve  as  covers ;  take  out  all  the  crumbs  and 
lay  the  rolls  in  the  oven  for  their  tops  to  crisp.  Meanwhile  heat 
a  cup  of  milk  to  boiling  point,  and  pour  it  into  two  beaten  eggs, 
beating  well  to  prevent  curdling;  add  a  spoonful  of  butter  cut 
in  bits  and  rolled  in  Marvel  flour,  and  the  soft  parts  of  two 
pounds  of  asparagus  that  has  been  boiled  and  cut  fine.  Stir  the 
mixture,  seasoning  to  taste.  Fill  the  rolls,  put  on  the  tops  and 
serve  hot. 

Potato  Puff. 

Take  two  cups  of  mashed  potatoes,  stir  into  it  two  table- 
spoons of  melted  butter,  beat  to  a  white  cream ;  add  to  eggs, 
beaten  very  light,  a  teacup  cream  or  milk,  and  salt  to  taste.  Bake 
in  a  deep  dish  in  a  quick  oven,  until  nicely  browned.  Take  four 
eggs,  add  the  yolks  first,  then  fold  in  the  whites  as  for  omelet, 
and  it  will  be  an  elegant  soufle. 

Baked  Cabbage. 

An  excellent  way  to  utilize  cold  cabbage  is  to  put  it  in  a 
baking  dish  and  pour  over  it  sufficient  dressing  to  cover.  Make 
in  the  proportion  of  one  tablespoonful  each  of  butter  and  Marvel 
flour  to  one  cupful  of  milk.  Pour  over  this  one  well  beaten  egg, 
cover  with  bread  crumbs,  dusted  with  melted  butter.  Bake  forty- 
five  minutes. 
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Beet  Cups. 

Select  even  sized  beets,  boil,  skin  and  put  into  a  mild  spiced 
vinegar.  After  a  few  hours  remove.  Cut  out  a  round  well  in 
the  top,  fill  with  chopped  nuts  or  celery  and  a  mayonnaise  dress- 
ing. Serve  on  blanched  lettuce  leaves.  By  pickling  and  seeding 
young  beets  one  can  have  this  salad  at  any  time  during  the 
winter. 

Carrots. 

Fried,  take  a  few  tender  young  carrots ;  slice  them  round- 
wise  extremely  thin,  roll  in  brown  sugar  and  fry  brown  in  butter. 
Another  way:  Slice  five  or  six  carrots  roundwise;  put  them  into 
a  saucepan ;  add  two  or  three  tablespoonfuls  of  sugar  and  a  tea- 
spoon of  fresh  butter ;  cover  closely ;  let  simmer  for  two  or  three 
hours,  and  they  will  come  out  nice  and  tender.  Some  add  a  little 
chopped  parsley,  salt  and  pepper. 

Corn  Balls. 

Cut  corn  from  cob  by  cutting  lightly  the  outside  kernel  and 
then  scraping  out  the  pulp.  To  one  cup  of  corn  take  two  eggs, 
half  a  cup  of  milk,  quarter  cup  of  flour,  half  teaspoonful  of  bak- 
ing powder,  salt  to  taste.  Butter  the  poacher  cups  and  fill  three- 
quarters  full  of  the  mixture.  Steam  thirty  minutes.  Serve  with 
roast  beef  or  fried  ham. 

Escalloped  Potatoes. 

Wash  and  pare  the  potatoes  and  cut  them  into  slices,  not 
too  thin.  Butter  a  baking  dish  and  sprinkle  with  bread  crumbs. 
Then  put  in  a  layer  of  potatoes ;  sprinkle  with  salt  and  pepper ; 
dredge  with  a  little  Marvel  flour,  and  put  a  tablespoonful  of  but- 
ter, cut  into  little  pieces,  over  them.  Then  add  another  layer  of 
potatoes,  seasoning  with  salt  and  pepper,  etc.,  and  continue  un- 
til the  dish  is  full.  Add  hot  milk  enough  to  barely  cover,  but 
not  float,  the  potatoes ;  dot  the  tops  with  bits  of  butter  and  bake 
in  a  hot  oven,  until  the  potatoes  are  soft,  about  one  hour  and 
fifteen  minutes. 

Economical  Way  of  Baking  Potatoes. 

Prepare  the  ordinary  way,  boil  from  5  to  8  minutes,  accord- 
ing to  size.  They  will  then  bake  as  quick  as  baking  powder  bis- 
cuits. 
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Hominy  Fritters. 

Work  two  tablespoonfuls  of  melted  butter  into  two  cupfuls 
of  cold  boiled  hominy,  and  when  a  smooth  paste  add  three  well 
beaten  eggs  and  half  a  cup  of  lukewarm  milk.  Beat  in  sufficient 
flour  to  make  a  thick  batter,  sifting  one  heaping  teaspoonful  of 
baking  powder  with  the  flour.  Beat  hard  and  drop  by  spoonfuls 
into  smoking  hot  (deep)  fat.  When  golden  brown,  drain  on  soft 
paper  and  serve. 

Onion  Ormoloo. 

Peel  ten  or  twelve  large  white  onions,  steep  them  an  hour 
in  cold  water,  then  boil  them  soft.  Mash  them  with  an  equal 
quantity  of  boiled  white  potatoes,  adding  half  a  pint  of  milk  and 
two  or  three  well  beaten  eggs.  Stir  the  mixture  very  hard;  sea- 
son it  with  nutmeg,  pepper  and  salt,  and  bake  it  in  a  quick  oven. 
When  half  done  pour  a  little  melted  butter  or  gravy  over  the  top. 

Fried  Squash. 

A  delicious  dish  can  be  made  of  the  summer  crook-necked 
squash,  simply  by  frying  them  in  butter  or  drippings.  Slice  them 
as  you  would  cucumbers,  dip  in  dry  Marvel  flour,  fry  to  a  brown, 
and  imagine  you  are  eating  fried  oysters. 

Peas  in  Bread  Patties. 

Cut  thick  slices  of  stale  bread  into  fancy  shapes  with  a  cake 
cutter.  If  you  have  no  cutter  that  will  shape  hearts  or  diamonds 
use  the  round  tin  with  which  you  cut  biscuits.  Scrape  out  a  hol- 
low in  the  middle  of  each  form,  brush  over  the  cup  you  thus  make 
with  melted  butter,  and  set  it  in  the  oven  until  it  is  lightly 
browned.  Take  the  contents  of  a  can  of  green  peas,  which  should 
have  been  turned  out  an  hour  before  they  are  to  be  used.  Drain 
the  liquor  from  them.  Beat  a  cupful  of  milk  and  add  to  it  one 
tablespoonful  of  butter,  a  saltspoonful  of  salt  and  a  little  pepper. 
Put  in  carefully  the  yolks  of  two  eggs  and  the  peas.  Let  all 
get  hot  together  and  as  soon  as  the  sauce  thickens  fill  the  hollows 
in  the  bread  patties  with  the  peas  and  the  sauce.  Heap  it  up 
on  top  of  the  patties. 

Potato  Ball  Yeast. 

Take  a  cup  of  finely  mashed  potatoes,  one  teaspoonful  of 
salt  and  two  of  sugar,  one  small  cake  of  yeast.  Dissolve  in  as 
little  water  as  possible,  mix  well  and  let  stand  until  the  evening 
before  baking.    Then  take  another  cupful  of  potatoes,  with  salt 
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and  sugar  as  before;  mix  these  and  the  yeast  together;  use  half 
for  bread  sponge  and  put  the  other  cupful  away  until  wanted 
to  mix  sponge  again.  You  do  not  have  to  use  a  yeast  cake  again 
unless  the  yeast  runs  out. 

Potato  Nest  with  Peas. 

Pare  and  boil  good  firm  potatoes  sufficient  for  the  family. 
Drain  and  mash  in  the  ordinary  way  or  press  through  a  potato 
colander  and  place  on  a  platter,  leaving  a  round  hollow  space 
in  the  center,  into  which  pour  hot  creamed  peas.  Sprinkle  lightly 
with  cayenne  pepper  and  spread  over  the  potatoes  two  well 
beaten  eggs.  Over  this  sprinkle  generously  grated  cheese.  Bake 
in  the  oven  until  the  top  is  slightly  browned.  Served  hot  this 
makes  a  dish  fit  for  royalty. 

Steamed  Tomatoes. 

Select  smooth  and  sound,  fully  ripe  but  firm  tomatoes,  rather 
smaller  than  medium.  Peel  and  put  one  in  each  of  the  poacher 
cups,  steam  ten  or  fifteen  minutes  and  slip  out  onto  slices  of  hot 
buttered  toast.  Garnish  with  thin  slices  of  fried  salt  pork  lightly 
browned.  This  is  a  very  dainty  way  of  serving  cooked  toma- 
toes, as  they  retain  their  shape  and  look  very  pretty. 

Stuffed  Onion. 

Select  the  largest  onions  you  have ;  peel  them  and  parboil 
them  for  ten  minutes.  Drain  them,  and  when  they  are  perfectly 
cold  dig  out  the  heart  with  a  sharp  penknife,  leaving  pretty  thick 
walls  outside  of  the  cavity  you  make.  Chop  the  onion  taken 
out  with  a  little  cold  meat  and  a  few  bread  crumbs ;  season  with 
salt  and  pepper  and  moisten  with  a  little  butter.  Put  this  stuff- 
ing back  into  the  onions.  Set  them  side  by  side  in  a  bake  dish ; 
pour  about  them  weak  stock  to  keep  them  from  burning,  and 
bake  covered  half  an  hour.  Stick  a  bit  of  parsley  in  the  top  of 
each  before  you  send  the  dish  to  table. 


A  Woman  quick  to  appreciate  values  looked  at 
  our  attractive  display  of  ===== 

McDOUGALL  KITCHEN  CABINETS 

and  said,  That  is  a  thoroughly  practical  piece 
of   furniture.     We   wish   you   to   look  to. 


YOU  ARE  WORKING 

TOO  HARD 

IN  YOUR  KITCHEN 

and  it  isn't  at  all  necessary.  With 
the  proper  equipment  you  could  do 
more  work  better  and  easier  in 
half  the  time  and  would  not  be  worn 
out  all  the  time. 

A  McDougall  kitchen  cabinet 
would  enable  you  to  do  all  this 
and  more  —  it  will  save  enough 
fooe  in  a  few  months  to  pay  for 
itself. 

But  don't  be  misled  by  imi- 
tations. Get  the  Genuine  McDou- 
gall. It  lasts  a  lifetime;  costs  no 
more  than  imitations  that  are  vastly 
inferior  in  every  way. 


$18  to  $31 


D.  R.  MEAD  &  CO. 

"  '  THE  BIG  STORE  == 


301-303-305  SO.  MAIN  ST.,  ROCKFORD,  ILL. 
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CAKES 


She  measured  out  the  flour  with  a  very  solemn 
air,  the  milk  and  sugar  also,  and.  she  took  the 
greatest  care  to  count  the  eggs  correctly  and  to 
add  a  little  bit  of  baking  powder,  which,  you  know, 
beginners  oft  omit.  Then  she  stirred  it  all  to- 
gether, and  she  baked  it  a  full  hour.  But  she 
never  forgave  herself  for  leaving  out  Marvel  Flour. 

With  weights  and  measures  just  and  true,  oven 
of  even  heat,  with  buttered  pans  and  quiet  nerves 
success  will  be  complete. 

Banana  Cake. 

One  cup  of  sugar  (powdered),  y2  cup  of  butter,  94  CUP  of 
milk,  two  tablespoons  of  baking  powder,  1^4  cup  of  Marvel  flour, 
the  whites  of  four  eggs.  Flavor  with  almond.  Bake  in  layers. 
Filling:  Slice  bananas  and  stir  them  through  a  cup  of  rich  cream 
which  has  been  whipped  stiff. 

Cheap  Fruit  Cake. 

One  cup  of  butter,  one  cup  of  sugar,  one  cup  of  molasses, 
four  eggs,  one  large  teaspoonful  of  soda  dissolved  in  y  cup  of 
sweet  milk,  four  cups  of  Marvel  flour,  all  kinds  of  spices,  a  pinch 
of  salt,  y  cup  of  raisins,  y2  cup  of  currants,  %  CUP  of  citron, 
one  cup  of  hickory  nut  meats. 

Bonbon  Cake. 

Make  an  angelfood  cake  and  bake  in  three  layers.  Make  a 
boiled  icing  flavored  with  lemon.  Spread  first  layer  of  cake  with 
iceing,  then  layer  of  cranberry  jelly  and  another  of  iceing.  Next 
layer  spread  with  chopped  dates  and  nut  meats,  mixed  with 
enough  jelly  to  spread,  then  another  layer  of  iceing.  Third  layer 
spread  with  iceing  and  sprinkle  with  chopped  blanched  almonds 
or  pecans. 

Caramel  Frosted  Cake. 

The  whites  of  three  eggs,  one  cup  of  sugar,  one  small  cup 
of  butter,  £4  CUP  of  milk,  two  cups  of  Marvel  flour,  two  tea- 
spoons of  baking  powder.    Frosting:  One  cup  light  confection- 
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ery  sugar,  ]/^  cup  of  butter,  one  cup  of  warm  water,  flavor  with 
vanilla  and  boil  to  a  foam,  and  cool. 

Chocolate  Cake,  Eggless. 

One  cup  of  sugar,  y2  cup  of  grated  chocolate,  one  cup  of 
sour  milk,  one  heaping  tablespoon  butter,  y2  teaspoon  soda,  one 
and  one-half  cups  flour,  vanilla,  two  layers. 

Chocolate  Fudge  Cake. 

One  and  one-half  cups  of  sugar,  two-thirds  cup  of  butter, 
three  eggs,  one  Cup  of  milk,  two  and  one-half  cups  of  Marvel 
flour,  two  teaspoons  of  baking  powder,  y  cup  of  chocolate,  one 
cup  of  black  walnut  meats  broken  fine,  cream,  butter  and  sugar, 
add  milk;  stir  in  baking  powder  with  flour,  then  melted  choco- 
late, add  nuts  and,  lastly,  the  eggs  beaten  separately.  Filling: 
One  and  one-half  tablespoons  of  butter,  y2  cup  of  powdered  cocoa, 
one  and  one-fourth  cups  of  confectionery  sugar,  a  little  salt,  y2 
teaspoon  of  vanilla ;  melt  butter,  add  cocoa,  salt  and  milk,  boil 
eight  minutes ;  remove  from  fire  and  beat  until  thick ;  sprinkle 
in  chopped  nuts  and  spread. 

Cream  Cake. 

One  cup  of  sour  cream,  two  eggs,  one  cup  of  sugar,  two  and 
a  half  cups  of  Marvel  flour,  one  teaspoonful  of  soda,  a  little  salt, 
the  grated  rind  of  an  orange  and  lemon. 

Chocolate  Cake. 

One  and  one-half  cups  of  sugar,  y2  cup  of  butter,  three  eggs 
beaten  separately,  y2  cup  of  milk,  two  cups  of  Marvel  flour,  one 
teaspoon  of  soda.  Boil  together  y2  cup  of  milk,  y2  cup  of  choc- 
olate and  add  to  the  above  mixture  before  adding  the  flour;  add 
whites  of  eggs  last.  Flavor  with  vanilla.  For  filling:  34  CUP 
of  chocolate,  two  tablespoons  of  flour,  four  tablespoons  sugar, 
one  tablespoon  of  butter,  one  and  a  half  cups  of  milk,  two  tea- 
spoons vanilla ;  mix  flour  and  sugar,  stir  into  milk  and  grated 
chocolate  until  smooth  and  thick;  then  add  butter  and  beat; 
when  nearly  cold  add  vanilla. 

Coffee  Cake. 

One  cup  strong  cold  coffee,  one  cup  molasses,  one  cup  brown 
sugar,  one  cup  butter  or  drippings,  one  cup  chopped  raisins, 
five  cups  Marvel  flour,  one  teaspoon  each  of  cinnamon,  cloves 
and  nutmeg,  %  teaspoon  allspice,  one  teaspoon  soda. 
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Citron  Cake. 

Three  eggs,  one  cup  sugar,  one  cup  molasses,  two-thirds 
cup  of  butter,  one  cup  sour  milk,  one  teaspoonful  soda,  one  tea- 
spoon nutmeg,  one  and  a  half  teaspoons  cinnamon,  one  teaspoon 
cloves,  three  cupfuls  of  Marvel  flour,  one  coffeecup  citron,  home 
made  preferred,  one  cup  of  raisins.  This  is  cheap,  and  the  plain 
cake  makes  a  fine  spice  cake. 

Devilfood  Cake. 

Three  eggs,  two  cups  of  sugar,  two-thirds  cup  butter,  one 
cup  of  milk,  three  cups  Marvel  flour,  one  teaspoon  of  soda,  two 
squares  of  chocolate.  Melt  chocolate  in  half  the  milk.  Stir  till 
perfectly  smooth.  Then  cool.  Dissolve  soda  in  rest  of  milk, 
cream,  butter  and  sugar;  add  eggs  after  whipping  very  light; 
now  add  the  chocolate,  milk  and  flour.  This  keeps  nice  for  sev- 
eral days. 

Devilfood  Cake. 

One  cup  of  sugar,  small  half  cup  of  butter,  four  tablespoons 
melted  chocolate,  three  eggs,  saving  two  for  frosting,  two-thirds 
sup  of  milk,  one  and  a  half  -cups  of  Marvel  flour,  two  teaspoons 
baking  powder;  frost  with  chocolate  and  white  frosting. 

Election  Cake. 

Two  cups  of  sugar,  one  and  one-half  cups  of  butter,  one  and 
one-half  pints  of  Marvel  flour,  four  eggs,  three  teaspoons  of  bak- 
ing powder,  one  cup  of  milk,  two  cups  of  raisins,  one  cup  of  cur- 
rants, y2  lemon  peel  chopped,  y2  cup  of  blanched  almonds  cut 
in  shreds,  twenty  drops  each  of  extract  of  almonds  and  vanilla. 
Put  in  paper-lined  tin  (or  two  small  tins).  Bake  one  and  one- 
half  hours  in  moderate  oven. 

Fruit  Molasses  Cake. 

One  cup  brown  sugar,  one  cup  molasses,  one  cup  lard,  one 
and  a  half  cups  sour  milk,  one  egg,  %  teaspoon  of  cinnamon, 
nutmeg,  ginger,  each,  one  teaspoon  soda,  one  cup  currants, 
cup  raisins,  put  in  Marvel  flour  sufficient. 

Harlequin  Cake. 

One  cup  of  butter,  two  cups  of  sugar,  one  cup  of  milk,  two 
teaspoons  of  baking  powder  sifted  in  three  cups  of  Marvel  flour ; 
cream  the  butter,  then  beat  in  the  egg  yolks  and  sugar,  y2  tea- 
spoon of  lemon  extract,  y2  teaspoon  of  vanilla ;  add  flour  a  little 
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at  a  time  and  then  fold  in  the  beaten  whites.  In  one-third  of 
this  batter  put  in  two  squares  of  chocolate  which  has  been  melt- 
ed in  hot  water.  In  one-third  more  add  }i  teaspoon  cochineal 
coloring.  Place  the  chocolate  layer  in  center  and  the  pink  on 
top.  Put  together  with  the  iceing  one  and  a  half  cups  of  pow- 
dered sugar,  one  egg  white,  two  tablespoons  of  water,  one  tea- 
spoon of  lemon  extract. 

Imperial  Cake. 

One  pound  of  sugar,  one  pound  of  Marvel  flour,  $4  pound  of 
butter,  one  pound  of  almonds  blanched  and  chopped,  ^  pound 
of  citron,  y2  pound  of  raisins,  rind  and  juice  one  lemon,  one  nut- 
meg, ten  eggs.   This  cake  will  keep  for  months  elegant. 

Layer  Cake. 

Three  eggs,  one  cup  of  sugar,  one  large  cup  of  Marvel  flour, 
two  tablespoons  of  water,  one  teaspoon  of  baking  powder,  salt 
and  flavor  to  the  taste;  use  any  filling  preferred. 

Lady  Baltimore  Cake. 

One  cup  of  butter,  two  cups  of  sugar,  three  and  one-half 
cups  of  Marvel  flour,  one  cup  of  milk,  the  whites  of  six  eggs, 
two  teaspoons  of  baking  powder,  one  teaspoon  of  essence  of 
rose,  cream  butter;  add  sugar  gradually,  beating  continually, 
then  milk  and  flavoring ;  then  add  the  flour  which  has  been  sifted 
four  times  and,  lastly,  fold  in  the  beaten  whites  of  eggs.  Bake 
in  three  layer  tins.  Filling:  Dissolve  three  cups  of  sugar  in  one 
cup  of  boiling  water,  cook  until  it  threads ;  then  pour  on  the 
beaten  whites  of  three  eggs,  beating  continually;  then  add  one 
cup  of  chopped  pecan  meats,  six  figs  and  six  dates  cut  in  small 
pieces ;  spread  on  each  layer  and  over  the  top. 

A  Good  Layer  Cake. 

Take  one  cupful  of  sugar,  a  small  lump  of  butter,  three  eggs, 
one  cupful  of  sweet  cream,  two  cups  of  Marvel  flour,  two  tea- 
spoons of  baking  powder ;  mix  and  beat  well ;  flavor  with  lemon 
or  vanilla.    This  will  make  four  layers. 

Leap  Year  Wedding  Fruit  Cake. 

One  pound  of  brown  sugar,  one  pound  of  Marvel  flour,  four- 
teen ounces  of  butter,  ten  eggs,  three  pounds  of  currants,  three 
pounds  of  raisins  one  pound  of  citron,  one  pound  of  dates,  one 
cup  of  English  walnut  meats,  one  ounce  of  cloves,  one  ounce  of 
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cinnamon,  one  ounce  of  nutmeg.  Soak  the  raisins,  currants  and 
citron  in  a  pint  of  grape  juice  over  night.  After  the  cake  is  ail 
mixed  pour  in  half  a  cup  of  molasses.  Beat  well  and  add  a  tea- 
spoon of  soda  dissolved  in  water  the  last  thing. 

Loaf  Cake. 

One  cup  of  butter,  two  cups  sugar,  three  cups  Marvel  flour, 
the  whites  of  eight  eggs,  one  cup  of  milk,  two  teaspoonfuls  bak- 
ing powder.  Bake  in  large  tin  with  slow  fire.  This  makes  a 
fine  birthday  cake. 

Marshmallow  Cake. 

Two  cups  of  sugar,  ]/2  cup  butter,  two  and  a  half  cups  Mar- 
vel flour,  one  heaping  teaspoon  baking  powder,  the  whites  of 
four  eggs.  Put  eggs  in  last.  Do  not  beat  after  putting  them 
in,  but  stir  lightly.  Frosting:  Two  cups  of  sugar,  eight  table- 
spoons of  water,  boil  till  it  threads ;  pour  over  whites  of  two 
eggs.  Then  pour  over  one  cup  melted  marshmallows.  Melt  the 
marshmallows  over  hot  water. 

Molasses  Cake. 

One-half  cup  of  shortening,  one  cup  molasses,  ]/2  cup  sugar, 
one  teaspoon  ginger,  y2  teaspoon  cinnamon,  two  and  a  half  cups 
of  Marvel  flour.  Add  Y\  cup  boiling  water.  Mix  well.  At  last, 
a  pinch  of  salt. 

Neapolitan  Cake. 

For  dark  part :  The  yolks  of  four  eggs,  ^2  cup  of  butter, 
one  cup  brown  sugar,  one  cup  molasses,  one  cup  strong  coffee, 
one  teaspoon  soda,  two-thirds  teaspoon  each  of  cinnamon,  cloves 
and  mace,  two  cups  of  raisins,  one  and  one-half  cups  currants, 
one  and  one-half  cups  citron,  two  and  one-fourth  cups  flour. 
Bake  in  layer  tins. 

For  white  part :  Two  cups  of  sugar,  y2  cup  butter,  one  cup 
sweet  milk.  Mix  two  cups  Marvel  flour,  one  small  cup  corn- 
starch, three  teaspoons  baking  powder  together  and  sift  three 
times,  flavor  with  lemon  extract,  salt  to  the  taste;  lastly,  the 
whites  of  four  eggs  beaten  very  light.  Put  together  alternate 
layers  with  frosting  made  of  the  white  of  one  egg  and  the  juice 
of  one  large  lemon,  stirred  stiff  with  powdered  sugar. 

Nice  Plain  Cake. 

One  cup  of  butter,  two  cups  of  sugar,  three  cups  Marvel 
flour,  four  eggs,  one  cup  milk,  salt  to  taste,  flavor  with  lemon 
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and  almond  mixed,  two  heaping  teaspoons  baking  powder.  Di- 
vide this  cake  in  half  and  it  makes  nice  cup  cakes  or  cookies. 

Opportunity  Cake. 

Cream  cup  of  butter  with  two  cups  of  sugar,  then  add 
one  cup  of  milk,  three  and  one-half  cups  of  Marvel  flour  in  which 
two  heaping  teaspoons  of  cream  of  tartar  and  one  of  soda  has 
been  sifted  three  times;  then  add  four  eggs  beaten  separately, 
take  out  one-third  of  mixture  and  add  one  tablespoon  molasses  ; 
add  cinnamon,  cloves  and  allspice,  y2  pound  of  figs,  y2  cup  of 
raisins,  y2  cup  of  currants  (all  chopped  fine  and  dredged  with 
flour);  bake  in  three  layers.  Put  the  dark  in  center.  Filling: 
One  pound  of  seeded  raisins,  one  pound  of  dates,  one  large  cup 
of  nut  meats  chopped  fine,  mixed  with  one  cup  of  currant  jelly 
and  one  and  one-half  cups  of  confectionery  sugar. 

Golden  Orange  Cake. 

Cream  one-fourth  of  a  cupful  of  butter,  add  half  a  cupful  of 
sugar  slowly,  and  continue  beating.  Add  the  yolks  of  five  eggs 
beaten  until  thick  and  lemon-colored,  and  one  teaspoonful  ot 
orange  extract.  Mix  and  sift  seven-eights  of  a  cupful  of  pastry 
flour  with  one  and  a  half  teaspoonfuls  of  baking  powder,  and 
add  alternately  with  one-fourth  of  a  cupful  of  milk  to  the  first 
mixture.    Bake  in  a  buttered  and  floured  tin. 

Orange  Cake. 

One-fourth  cup  of  butter,  one  cup  of  sugar,  two  eggs,  one 
and  two-thirds  cups  of  Marvel  flour,  one  and  one-half  teaspoons 
of  baking  powder,  two  eggs,  one-half  cup  of  milk,  juice  and  grat- 
ed rind  of  one  orange.  Filling :  The  grated  rind  of  two  oranges, 
one  tablespoonful  of  lemon  juice,  one  egg  yolk.  Put  the  lemon 
juice  and  the  juice  from  the  oranges  on  the  grated  rind  and  let 
stand  fifteen  minutes.  Strain  and  add  slowly  the  beaten  egg 
yolk.    Beat  in  enough  confectionery  sugar  to  spread. 

Potato  Cake. 

Two  cups  of  sugar,  y2  cup  of  butter,  y2  cup  of  milk,  two 
cups  of  Marvel  flour,  one  cup  of  chopped  walnuts,  two  eggs, 
one  cup  of  mashed  potatoes,  one  teaspoonful  of  cloves,  one  tea- 
spoonful  of  nutmeg,  one  and  one-half  teaspoonfuls  of  baking 
powder,  four  tablespoonfuls  of  grated  chocolate,  a  pinch  of  salt. 
Bake  in  loaf  and  in  moderate  oven. 
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Pound  Cake. 

One  pound  of  sugar,  one  pound  of  Marvel  flour,  y2  cup  of 
butter,  six  eggs,  %  cup  of  sweet  milk,  one  teaspoon  soda,  two 
teaspoons  cream  of  tartar.  Sift  soda  and  cream  of  tartar  in 
flour ;  stir  butter  and  sugar  to  a  cream ;  add  eggs,  milk  and  flour. 

Pound  Cake. 

One  pound  of  Marvel  flour,  one  pound  of  sugar,  y2  pound 
of  butter,  five  eggs,  one  heaping  teaspoonful  cream  of  tartar, 
y2  teaspoonful  of  soda,  a  little  salt,  y2  pound  of  citron  cut  fine. 

Poor  Man's  Cake. 

One-fourth  cup  of  butter,  one  cup  of  sugar,  y2  cup  of  milk, 
one  egg,  one  and  two-thirds  cups  of  flour,  two  teaspoons  baking 
powder.    Flavor  to  taste. 

Date  Cake. 

One  and  one-third  cups  of  light  brown  sugar,  two  eggs,  two- 
thirds  cup  of  cream,  one  tablespoon  of  butter,  one  and  three- 
fourths  cups  of  Marvel  flour,  two  teaspoons  of  baking  powder, 
y2  teaspoonful  of  salt,  y2  teaspoonful  of  cinnamon,  a  little  nut- 
meg and  one  pound  of  dates  cut  in  small  pieces.  The  dates 
should  be  dredged  in  flour  and  added  the  last  thing. 

Prince  Albert  Cake. 

Two  cups  of  sugar,  two  and  three-fourths  cups  sifted  flour, 
two  heaping  teaspoons  baking  powder  in  the  flour,  y2  cup  of 
butter,  one  cup  sweet  milk,  the  whites  of  five  eggs,  vanilla  or 
lemon.  First  cream  sugar  and  butter,  add  milk  a  little  at  a  time, 
stir  all  the  time,  then  add  half  the  eggs  and  half  the  flour,  beat  it 
well,  then  add  the  other  half  of  each,  stir  it  well,  then  add  the 
flavor.  Make  two  layers  of  this  and  into  the  remaining  part  add 
y2  cup  of  currants  and  y2  cup  chopped  nuts.  Use  boiled  frost- 
ing on  top  and  between. 

Prize  Pound  Cake. 

Beat  two-thirds  cup  of  butter  to  a  cream ;  gradually  beat  in 
one  cup  sugar,  then  the  well  beaten  yolks  of  four  eggs.  Sift  to- 
gether several  times  one  and  one-half  cups  of  Marvel  flour  and 
one  level  teaspoonful  of  baking  powder ;  add  a  little  of  the  flour 
to  the  cake  mixture,  then  add  one  teaspoon  milk,  next  beat  in 
alternately  the  whites  of  four  eggs,  beaten  dry,  and  the  rest  of 
the  flour.  Bake  from  thirty-five  to  forty  minutes.  This  is  a 
tested  recipe  and  above  the  average. 
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Queen's  Cake. 

One  pound  of  sugar,  y2  pound  of  butter,  one  pound  of  Mar- 
vel flour,  one  and  one-half  pounds  of  raisins,  ^2  pound  of  citron, 
one  nutmeg,  one  teaspoonful  of  cinnamon,  one  teaspoonful  of 
soda. 

Scotch  Fruit  Cake. 

One  pound  of  sugar,  fourteen  eggs,  one  pound  of  butter,  one 
and  one-fourth  pounds  of  Marvel  flour,  one  pound  of  raisins, 
one-fourth  pound  of  lemon  peel.  Beat  sugar  and  butter  together, 
beat  yolks  together,  beat  whites  to  a  froth.  Then  mix  them, 
adding  the  whites  last.   Beat  altogether  for  twenty-five  minutes. 

Scripture  Cake. 

One  cup  butter,  Judges  5,  25 ;  two  cups  sugar,  Jeremiah  6, 
20;  ^y2  cups  of  flour,  1  Kings  4,  22;  two  cups  raisins,  1  Samuel 
30,  12;  two  cups  figs,  1  Samuel  30,  12;  one  cup  almonds,  Genesis 
43,11;  one  cup  water,  Genesis  24,  20;  six  eggs,  Isaiah  10,  14; 
one  large  spoon  honey,  Exodus  16,  13 ;  three  teaspoons  baking 
powder,  Gal.  5,  9;  sweet  spices  to  taste,  Kings  10,  2;  a  little 
salt,  Leviticus  2,  13. 

Sponge  Cake. 

One  cup  of  sugar,  eight  tablespoons  of  water;  put  on  and 
boil  until  it  hairs.  Five  eggs  beaten  separately.  Put  the  sugar 
and  whites  together.  Beat  twenty  minutes.  Add  yolks  already 
beaten.  One  cup  of  sifted  Marvel  flour,  one  desertspoonful  of 
vanilla  and  lemon  mixed.  Bake  fifty  minutes  in  slow  oven  at 
first.  Beat  well  when  the  mixture  is  altogether,  the  more  the 
better.    Bake  in  a  long  narrow  tin.    Makes  a  nice  loaf  cake. 

Sponge  Cake. 

Four  eggs,  one  teacup  of  sugar,  one  teacup  of  Marvel  flour, 
3/2  teaspoon  of  baking  powder,  two  tablespoons  of  hot  water. 
Cheap. 

Sponge  Cake. 

Five  eggs,  one  cup  of  sugar,  one  cup  of  Marvel  flour,  one 
tablespoonful  of  lemon  juice.  Break  the  eggs,  separate  the 
whites  from  the  yolks  and  reject  one  yolk.  Put  the  four  yolks 
with  the  lemon  juice  and  a  pinch  of  salt  in  a  bowl  and  whip  very 
light  with  a  Dover  beater.  Then  beat  in  gradually  two-thirds 
of  the  sugar.  Beat  the  whites  stiff  and  whip  into  them  the  re- 
maing  third  of  the  sugar.    Add  the  yolks  to  the  whites,  folding 
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in  carefully.  Then  add  the  flour,  sifting  it  in  a  little  at  a  time 
and  mixing  carefully  by  folding  rather  than  by  beating.  Do  not 
grease  the  pan,  and  bake  in  a  moderate  oven  thirty  or  forty  min- 
utes. 

Sunshine  Cake. 

The  whites  of  seven  eggs,  the  yolks  of  five,  one  and  one- 
fourth  sups  of  granulated  sugar,  one  cup  of  flour,  a  scant  one- 
third  teaspoonful  cream  of  tartar,  a  pinch  of  salt  added  to  the 
whites  of  eggs  before  whipping  and  flavor  to  taste ;  sift,  measure 
and  set  aside  flour  and  sugar.  Separate  the  eggs,  putting  the 
whites  in  the  mixing  bowl  and  the  yolks  in  a  small  bowl;  beat 
yolks  to  a  very  stiff  froth.  Whip  whites  to  a  foam ;  add  cream 
of  tartar,  and  whip  until  very  stiff  ;  add  sugar  to  the  whites  and 
beat  in  the  yolks,  and  beat  in  flavor,  then  flour,  and  fold  lightly 
through.  Put  in  moderate  oven  and  bake  from  twenty  to  forty 
minutes. 

White  Cake. 

One  and  one-half  cups  of  granulated  sugar,  a  scant  half  cup 
of  butter,  the  whites  of  six  eggs,  two  and  one-half  cups  of  Mar- 
vel flour,  two  and  one-half  teaspoons  of  baking  powder  (I  take 
these  spoons  more  than  even,  but  not  heaping),  nearly  a  cup  of 
milk,  one  teaspoon  of  vanilla.  This  makes  two  long  layers  or 
three  round  ones. 

White  Cake  Without  Eggs. 

Two  cups  of  sugar,  two  cups  of  sweet  milk,  six  tablespoons 
of  butter,  four  cups  of  Marvel  flour,  four  teaspoons  of  baking 
powder. 

White  Fruit  Cake. 

One  cup  of  butter,  one  and  one-half  cups  of  powdered  sugar, 
one  cup  of  milk,  one-half  pound  of  citron,  one  pound  of  blanched 
and  chopped  almonds,  one  cup  of  cocoanut,  a  pinch  of  salt,  three 
cups  of  Marvel  flour. 


Use  Toasted  Cereal- 
ine  Flakes 

CRISP  and  SWEET 

The  Triumph  of  all  Cereal  Food  Success 
No  Cooking  Required       Serve  with  Cream 

TO  GET  THE  BEST  RESULTS  USE 

Grand  fllces\ Extracts 

T  y    .  Chocolate 

U  niOIl  Baking  Powder 
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Give  them  a  trial       Telephone  556 
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Delicate,  Delightful  and  Dainty 
Any  Flavoring  Desired 
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44 


OPPORTUNITY  CIRCLE 


COOKIES 


Boston  Fruit  Cookies. 

One  cup  of  butter,  one  and  one-half  cup  of  sugar,  three 
eggs,  three  and  one-fourth  cups  Marvel  flour,  one  and  one-half 
tablespoons  of  hot  water,  one  teaspoon  of  soda,  one  teaspoon 
cinnamon,  one  cup  chopped  nuts,  one  cup  raisins,  one-half  cup 
currants,  one-half  teaspoon  salt.  Cream  the  butter  and  add  the 
sugar  gradually  and  eggs  beaten  well.  Add  the  soda  dissolved 
in  hot  water ;  half  the  flour  mixed  and  sifted,  with  salt  and  cin- 
namon ;  then  add  nuts  and  fruit  and  the  remaining  flour.  Drop 
by  small  spoonfuls  in  buttered  pans,  one  inch  apart.  Bake  in 
a  moderate  oven. 

Cookies. 

One  and  one-half  cups  of  sugar,  one  cup  sour  milk,  one  cup 
lard  and  butter  mixed,  one  egg,  one  teaspoon  soda,  any  desired 
flavor,  a  pinch  of  salt.  Stir  stiff  with  Marvel  flour  and  drop 
from  spoon. 

Fruit  Cookies. 

Two  cups  of  brown  sugar,  one  cup  of  butter,  one  and  one- 
half  cups  seeded  raisins,  y2  cup  of  dates,  y2  cup  of  hickory  nut 
meats,  y2  cup  of  sour  milk,  y2  teaspoon  of  soda,  one  tablespoon 
of  cinnamon,  one  grated  nutmeg,  two  eggs,  3^4  cups  of  Marvel 
flour.    Drop  on  pan  and  bake  in  moderate  oven. 

Hickory  Nut  Cookies. 

Beat  to  a  cream  one  cup  of  butter  and  two  of  sugar.  Add 
two  well  beaten  eggs,  two  cupfuls  of  chopped  hickory  nut  meats 
and  flour  to  make  a  stiff  dough.  Turn  onto  a  floured  board  and 
roll  out  into  a  very  thin  sheet.  Cut  into  round  cookies  and  bake 
in  a  moderately  hot  oven.  When  a  delicate  brown,  take  out, 
brush  each  with  a  little  white  of  egg  and  sprinkle  with  granu- 
lated sugar  while  still  hot. 

Lemon  Cookies. 

One  quart  of  flour,  one  cup  of  butter,  one  pint  of  sugar, 
three  eggs,  one  teaspoon  of  soda  dissolved  in  the  juice  of  one 
lemon,  add  grated  rind  of  same. 
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Molasses  Cookies. 

One  cup  of  sugar,  one  cup  molasses,  one  cup  water,  one 
cup  shortening,  one  egg,  one  teaspoon  soda  or  baking  powder, 
one  teaspoonful  cinnamon  or  any  other  spice  that  you  like,  and 
five  cups  of  sifted  Marvel  flour.  Drop  this  with  a  spoon  in  your 
dripping  pan.    The  children  cry  for  them. 

Molasses  Cookies. 

One  cup  of  sugar,  one-fourth  water,  one  cup  molasses,  ^2 
cup  shortening,  one  egg,  one  teaspoon  soda,  one  teaspoon  cinna- 
mon or  any  other  spice  you  like,  five  cups  Marvel  sifted  flour. 
Drop  with  a  spoon.    Bake  quick. 

Oat  Meal  Cookies. 

Two  cups  of  brown  sugar,  one  and  one-half  cups  of  short- 
ening, four  eggs,  four  cups  of  flour,  four  cups  of  good  meal,  one 
pound  of  seeded  raisins  chopped,  a  pinch  of  salt.  Mix  thorough- 
ly with  the  hand  and  add  one  teaspoonful  of  soda  dissolved  in 
hot  water.   Mold  in  small  cakes.    Bake  in  moderately  hot  oven. 

Oat  Meal  Cookies. 

Two-thirds  cup  of  melted  butter,  one  cup  brown  sugar; 
stir  together;  one  cup  of  oatmeal,  one  big  cup  of  flour,  one  tea- 
spoon baking  powder  in  flour,  one  big  or  two  small  eggs,  vanilla 
or  almond  flavoring.  Form  into  round  marble  shapes  and  bake 
like  cookies  in  a  medium  warm  oven. 

Peanut  Cookies. 

Two  tablespoons  of  butter,  two  tablespoons  sugar,  two  ta- 
blespoons milk,  two  eggs,  one  cup  flour,  one  teaspoon  baking 
powder,  one  teaspoonful  salt,  one  cup  chopped  peanuts.  Cream 
butter  and  sugar,  add  milk  and  well  beaten  eggs.  Mix  and  sift 
the  dry  ingredients,  add  the  peanuts.  Drop  by  teaspoonfuls  on 
buttered  tin  one-half  inch  apart.  Place  three  half  peanuts  on 
each.    Bake  in  slow  oven. 

Sugar  Cookies. 

One  and  one-half  cups  of  sugar,  one  cup  of  lard,  one  egg, 
salt,  one  cup  of  sour  milk,  one  teaspoon  soda,  nutmeg. 

Sugar  Cookies. 

Two  cups  of  sugar,  one  cup  butter,  one  cup  sour  cream,  nut- 
meg and  salt,  one  teaspoon  soda,  flour.   Mix  as  soft  as  possible. 
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Walnut  Wafers. 

One-half  pound  of  walnut  meats  cut  fine,  y2  pound  of  brown 
sugar,  two  eggs,  a  pinch  of  salt,  scant  y2  cup  Marvel  flour,  Y2 
teaspoon  baking  powder.  Mix  and  drop  a  teaspoonful  at  a  time 
into  a  large  well  greased  pan.  Bake  in  quick  oven.  When  baked 
they  should  be  the  size  of  pennies. 

Fruit  Jumbles. 

One  cofTeecup  of  butter  and  lard  mixed,  one  and  one-half 
cups  of  sugar,  three  eggs  beaten,  yolks  separately,  two  cups  of 
chopped  raisins,  one  tablespoon  molasses  (if  good),  one  teaspoon 
cinnamon,  one  teaspoon  nutmeg  or  cloves,  one  teaspoon  soda, 
Marvel  flour  to  make  stiff.  Roll  like  cookies  and  bake  in  quick 
oven. 

Caramel  Frosting. 

Two  cups  of  brown  sugar,  y2  cup  butter,  four  tablespoons 
milk.    Boil  until  it  forms  a  soft  ball  when  tried  in  cold  water. 

Frosted  Creams. 

One  cup  of  sugar,  one  cup  molasses,  one  cup  shortening 
(butter  and  lard),  one  cup  cold  water,  one  rounded  teaspoon  soda, 
one  rounded  teaspoon  salt,  one  teaspoon  cinnamon,  two  tea- 
spoons ginger.  Bake  in  shallow  pans  in  sheet  form.  When  part- 
ly cool  spread  with  a  water  frosting  made  with  pulverized  sugar 
and  water,  stir  just  thick  enough  to  spread  very  thin  over  the 
cake,  and  cut  in  oblong  squares. 

Doughnuts. 

One  cup  of  sugar,  two  eggs,  three  level  tablespoons  butter, 
one  and  one-half  cups  sour  milk,  one  teaspoon  soda,  one  teaspoon 
salt,  flavor  with  nutmeg.  Stir  very  thick  with  Marvel  flour  and 
roll  out.  Use  half  beef  suet  and  lard  for  frying  and  salt  good. 
Have  grease  very  hot.  Roll  all  out  and  put  on  floured  board  to 
rise.  This  is  a  great  improvement  on  all  doughnuts.  Makes 
three  dozen.    Double  the  rule  for  large  amount. 

Fine  Doughnuts. 

One  cup  of  sugar,  three  eggs,  three  level  tablespoons  melted 
butter,  nutmeg,  salt.   Stir  this  to  a  cream,  then  dissolve  a  small 


COOK  BOOK  AND  GOLDEN  HELPS 


47 


teaspoon  of  soda  and  put  in  a  cup  of  sour  milk.  Sift  two  tea- 
spoons of  baking  powder  in  the  flour.  Add  enough  flour  to  roll, 
and  no  more.    These  are  fine  made  with  Marvel  flour. 

Rocks. 

One  and  one-half  cups  of  brown  sugar,  one  cup  of  butter, 
three  eggs,  two  and  one-half  cups  Marvel  flour,  one  teaspoon 
soda,  one  teaspoon  cinnamon,  one  teaspoon  salt,  one  pound  of 
English  walnuts,  one  and  one-half  cups  of  raisins.  Drop  from 
spoon  to  make  any  size  preferred. 


WHOLESALE  and  RETAIL 
MILLINERY 

309  w.  State  St.,  Rockford,  III 


The  Right  Goods 
At  the  Right  Time 
At  the  Right  rnces 

Now  and  Always, 

Yours  respectfully, 

Edw.  Butterfield. 
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PUDDINGS 


Amber  Pudding. 

Into  a  quart  of  boiling  milk  stir  a  teacupful  of  corn  meal 
and  a  quart  of  sliced  sweet  apples,  add  one  teaspoon  of  salt  and 
a  teacupful  of  molasses.  Mix  thoroughly.  Add  two  quarts  of 
milk,  pour  in  a  large  buttered  dish  and  bake  four  hours  in  slow 
oven.  When  cold,  a  clear  amber  like  jelly  will  have  formed 
throughout  the  pudding  and  the  apples  will  be  of  a  rich  dark 
brown.  Half  the  quantity  will  be  enough  for  small  family,  bak- 
ing two  hours. 

Boiled  Meal  Fruit  and  Pork  Pudding. 

Meal,  four  cups ;  pork,  chopped,  one  cup ;  raisins,  chopped, 
one  cup;  hot  milk,  three  cups;  molasses,  one  cup;  one  teaspoon 
soda ;  one  teaspoon  salt.  Mix  all  together,  first  scalding  the  meal 
with  the  milk,  tie  in  bag  and  boil  two  and  one-half  hours.  Can 
use  half  flour  or  all  for  a  change. 

Yellow  Sauce. 

Two  eggs,  one  cup  of  sugar,  one  teaspoonful  vanilla. 

Cream  Sauce. 

One  egg,  one  cup  of  powdered  sugar,  y2  cup  of  sweet  cream, 
one-third  cup  of  milk,  y2  teaspoon  vanilla.  Beat  white  of  egg 
until  stiff,  add  beaten  yolk,  then  gradually  beat  in  the  sugar,  add 
milk  and  cream  and  beat  until  stiff,  add  vanilla. 

Chocolate  Pudding. 

One  square  of  chocolate  dissolved  in  one-half  cup  of  milk 
and  cooled,  add  one  beaten  egg,  one  cup  of  sugar,  a  pinch  of 
salt,  two  tablespoons  of  melted  butter  in  one  cup  of  flour.  Steam 
three-fourths  of  an  hour  and  serve  with  hard  sauce. 

Cherry  Pudding. 

One  cup  of  sugar,  y2  cup  of  butter,  one  cup  of  sweet  milk, 
two  eggs,  two  and  one-half  cups  of  flour,  two  teaspoons  of  bak- 
ing powder,  one  pint  of  cherries.    Steam  two  hours. 

Sauce  for  Pudding;  One  cup  of  sugar,  two  tablespoons  of 
flour  and  y2  cup  of  butter  creamed.    Pour  over  this  one  cup  of 
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hot  water  and  cook.  After  taking  from  the  stove  put  in  the 
juice  of  cherries  for  flavoring. 

Corn  Pudding. 

Six  ears  of  corn  cut  from  the  cob,  beat  two  yolks  of  eggs, 
add  y2  cup  of  Marvel  flour,  add  corn,  one  teaspoon  of  salt, 
spoon  of  pepper  and  the  beaten  whites  of  the  two  eggs. 

Corn  Pudding. 

Six  ears  of  corn  cut  from  the  cob,  two  yolks  of  eggs,  add 
one  spoonful  of  flour,  add  corn  and  a  teaspoon  of  salt,  pepper, 
one  large  spoonful  of  butter  and  a  small  cup  of  milk,  then  the 
beaten  whites  of  two  eggs. 

Hard  Sauce :  Four  tablespoons  of  butter,  one  cup  of  sifted 
powdered  sugar,  the  white  of  one  egg.  Flavor  with  lemon  or 
vanilla,  cream,  butter  and  sugar.  Add  sugar  a  little  at  a  time, 
then  add  egg  beaten  dry.    Beat  all  till  white. 

Cranberry  Pudding. 

One  cup  of  sugar,  one  cup  of  milk,  two  heaping  cups  of 
Marvel  flour,  three  tablespoons  butter,  one  heaping  teaspoon 
baking  powder,  one  cup  cranberries,  mashed  and  rubbed  in  flour.. 
Bake  and  eat  hot  with  a  pudding  sauce. 

Danish  Pudding. 

One  cup  of  milk,  two  eggs,  ^  CUP  of  sugar.  Make  a  custard 
in  steam  cooker.  Have  one  tablespoon  Knox's  gelatine  soaked 
in  cold  water  and  add  it  to  the  custard  as  you  take  it  from  the 
stove ;  let  the  custard  get  cold.  Then  add  vanilla  flavoring, 
twenty-four  blanched  almonds  chopped  pretty  fine,  one  cup  of 
whipped  cream  (measuring  before  whipping).  Beat  all  together 
and  turn  into  a  mold.  It  is  nice  to  put  preserved  strawberries 
on  top. 

Date  Pudding. 

Two  eggs,  one  cup  of  sugar,  iy4  cups  of  butter,  yA  cup  of 
milk,  4%  teaspoons  of  baking  powder.  Use  flour  enough  to  make 
thin  batter.  Add  a  large  cup  of  chopped  dates.  Fill  custard 
cups  half  full.  Steam  y2  hour  or  more.  Serve  with  sweetened 
whipped  cream. 

Fig  Pudding. 

Two-thirds  cup  of  suet,  two  cups  of  soft  bread  crumbs,  two 
eggs  well  beaten,  y2  cup  of  milk,  %  pound  of  figs  chopped  fine, 
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two  small  teaspoons  of  baking  powder,  y2  teaspoon  of  salt. 
Cream  suet  and  add  figs  and  egg  and  bread  crumbs  mixed,  with 
salt  and  baking  powder.  Beat  and  turn  into  buttered  mold  and 
steam  three  hours.  Serve  with  yellow  sauce  or  sweetened  whip- 
ped cream. 

Cake  Trifle. 

Take  a  cake,  cut  out  the  inside  about  an  inch  from  the  edge 
and  bottom,  leaving  a  shell ;  fill  the  inside  with  custard  made 
with  yolks  of  eggs  beaten  with  milk  and  sugar  and  flavored  with 
peach  water ;  lay  on  it  some  canned  peaches  drained  dry,  or  any- 
kind  of  jam.  Beat  the  white  of  the  eggs  stiff  and  pile  on  cake 
over  the  preserves. 

Graham  Pudding. 

One  cup  of  sour  milk,  one  teaspoon  soda,  one  cup  raisins, 
\.y2  cups  Graham,  J/2  cup  molasses,  one  tablespoon  butter,  one 
tablespoon  sugar,  salt,  and  one  egg.    Steam  iJ/2  hours. 

Graham  Pudding. 

One  cup  molasses,  one  cup  sweet  milk,  one  tablespoon  of 
melted  butter,  one  teaspoon  of  soda  (even  teaspoonful),  one  tea- 
spoon of  cinnamon,  one  cup  of  seeded  raisins,  two  and  one-half 
cups  of  Graham  flour  and  steam  two  and  one-half  hours. 

Graham  Pudding. 

Enough  for  ten  or  twelve  persons. 

One  cup  of  raisins,  seeded  and  chopped;  one  cup  molasess, 
one  teaspoonful  soda  dissolved  in  one  scant  cup  sweet  milk,  l/2 
teaspoon  salt,  two  cupfuls  Graham  flour.    Steam  three  hours. 

Is  fine  with  wine  sauce. 

Pudding  Sauce. 

A  piece  of  butter  the  size  of  an  egg;  one  egg,  the  white  and 
yolk  beaten  separately,  y2  cupful  water,  one  cup  of  sugar.  Cook 
in  double  boiler.  Let  the  sugar  and  water  boil  down  until  thick- 
ened a  little.  Set  back  and  stir  in  the  butter,  then  the  beaten 
yolk  and  last  the  beaten  white,  and  flavor. 

Maple  Sugar  Short  Cake. 

Two  cups  Marvel  flour,  two  teaspoons  baking  powder,  rub 
in  y2  cup  of  butter.  Mix  to  a  soft  dough  with  milk  spread  into 
two  greased  pie  tins,  brush  with  melted  butter.  Bake  in  quick 
oven.    Fix  as  layer  cake  with  maple  cream  filling.    Cook  ^  cup 
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maple  sugar  and  a  tablespoon  of  butter  till  it  spins  a  thread; 
then  pour  gradually  on  stiffly  beaten  whites  of  two  eggs.  When 
mixture  is  smooth  add  y2  cup  of  cream.  Beat  until  stiff  and 
add  a  few  drops  of  vanilla. 

Prince  of  Wales  Pudding. 

Beat  half  a  pound  of  butter  to  a  cream  with  three  ounces  of 
sugar ;  add  five  eggs,  one  by  one,  beating  each  for  three  minutes ; 
mix  in  half  a  pound  of  chopped  raisins,  two  ounces  of  citron 
cut  fine,  and  one-half  pound  of  sifted  flour.  Boil  in  buttered 
mold  three  hours,  and  serve  with  sauce  made  with  three  ounces 
of  sugar,  one  tablespoon  melted  butter,  the  juice  of  one  lemon, 
a  wineglass  of  cherry  or  brandy.    Stir  well  till  hot. 

Queen  Pudding. 

Two  cups  of  stale  bread  crumbs,  the  yolks  of  two  eggs,  one 
quart  of  milk,  y2  cup  sugar  jelly,  the  whites  of  two  eggs,  two 
level  tablespoons  sugar.  Soak  the  crumbs  in  cold  water  until 
soft,  and  drain.  Beat  the  egg  yolks  slightly  and  add  the  milk 
and  y2  cup  sugar,  and  strain  onto  the  crumbs.  Pour  into  a 
buttered  baking  dish  and  bake  in  a  moderate  oven  until  firm. 
When  cold  spread  with  jelly.  Beat  the  whites  of  the  eggs  stiff, 
and  beat  in  the  sugar.  Spread  on  top  of  jelly  and  brown  in 
the  oven. 

Snow  Pudding. 

Soak  one-fourth  cup  of  gelatine  in  one-fourth  cup  of  cold 
water  for  fifteen  minutes,  then  dissolve  this  in  one  cup  of  hot 
water.  Add  one  cup  of  sugar  and  y2  cup  lemon  juice.  When 
sugar  is  dissolved  strain  mixture  into  a  large  bowl  or  basin  and 
set  in  ice  water  to  cool,  stirring  occasionally.  Beat  the  whites 
of  three  eggs  to  stiff  froth,  and  when  the  gelatine  begins  to  thick- 
en add  these  to  it,  folding  in  until  nearly  thick  enough  to  drop. 
Then  pour  it  into  a  mold.  Beat  the  yolks  of  the  three  eggs  with 
y2  cup  sugar  and  a  pinch  of  salt.  Pour  over  it  one  pint  of  hot 
milk  and  cook,  stirring  constantly  until  smooth  and  thick  like 
cream.  When  cool  add  vanilla.  Turn  the  snow  into  a  shallow 
glass  dish  and  pour  the  custard  around  it.  This  is  the  queen  of 
puddings. 

Steam  Pudding. 

One-half  cup  of  cream,  one  cup  of  flour,  \y>  teaspoon  baking 
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powder,  a  pinch  of  salt.  Steam  half  an  hour.  Make  four  cups. 
To  be  eaten  with  canned  fruit  or  preserves  for  a  dressing. 

K.  K.  Steam  Pudding. 

One  and  one-half  tablespoons  sugar,  one  heaping  tablespoon 
butter,  one  cup  of  dried  fruit  or  raisins,  one  egg,  one  cup  sweet 
milk,  two  cups  of  flour,  two  heaping  teaspoons  baking  powder. 
Steam  one  and  one-half  hours. 

Sauce :  One  cup  sugar,  one  tablespoon  flour,  butter  the  size 
of  an  egg,  nibbed  together,  hot  water.  Boil,  five  minutes.  Flavor 
with  lemon  or  brandy. 

Suet  Pudding. 

One  cup  chopped  raisins,  one  cup  sweet  milk,  one  cup  chop- 
ped suet,  one  cup  molasses,  3^  cups  flour,  one  egg,  one  spoon 
soda.    Steam  three  hours. 

Orange  Sauce. 

One  cup  sugar,  two  cups  water,  boil  with  the  grated  rind 
of  one  orange  and  the  juice  of  two.  Add  enough  dissolved  corn- 
starch to  make  a  moderately  thick  starch.  This  is  poured  over 
sliced  fruit  or  pieces  of  cake.    Chill  the  sauce  until  it  is  ice  cold. 

Vanilla  Sauce. 

One  cup  of  water,  y2  cup  sugar,  two  tablespoons  corn  starch, 
two  tablespoons  butter,  one  teaspoon  vanilla.  Mix  sugar  and 
corn-starch,  add  water  and  boil  five  minutes.  Add  butter  and 
vanilla  after  you  remove  it  from  the  fire. 


PIES 


Chocolate  Pie. 

One  and  one-fourth  cups  of  sugar,  two  tablespoons  grated 
chocolate,  four  tablespoons  Marvel  flour,  a  small  piece  of  butter, 
one  teaspoon  vanilla.  Mix  together  with  a  little  cold  water,  put 
on  the  stove  and  pour  on  boiling  water  enough  to  make  a  thin 
custard,  stirring  constantly.  Pour  into  baked  crust,  frost  and 
brown  slightly. 

Chocolate  Pie. 

Line  a  plate  with  paste  and  bake.  For  filling  use  one  pint 
hot  water,  one  heaping  tablespoon  of  corn  starch  rubbed  in  a 
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little  cold  water,  one  scant  cup  of  sugar,  two  or  three  tablespoons 
grated  chocolate,  the  beaten  yolks  of  two  eggs,  a  small  pinch  of 
salt.  Cook  five  minutes.  While  warm  cover  with  beaten  whites 
of  eggs  and  three  spoonfuls  of  sugar.    Bake  fifteen  minutes. 

Cranberry  Pie. 

One  cup  cranberries,  y2  cup  raisins  chopped  together,  one 
cup  sugar,  one  cup  warm  water,  one  tablespoon  flour.  Stir  all 
together  and  ready  for  use. 

Cream  Pie. 

One  cup  sugar,  one  cup  milk,  the  yolk  of  two  eggs,  a  pinch 
of  salt,  y2  square  of  chocolate,  flour  or  corn  starch  to  thicken. 
Use  the  whites  of  the  eggs  for  frosting. 

Cream  Pie. 

One  pint  of  scalded  milk,  two  tablespoons  corn  starch,  three 
tablespoons  sugar,  the  yolks  of  two  eggs.  Wet  corn  starch  with 
a  little  milk ;  beat  eggs  and  sugar  till  light ;  pour  in  scalded  milk ; 
flavor  with  lemon  or  vanilla.  _  Bake  with  lower  crust.  When 
done,  cover  with  frosting  from  the  white  of  eggs  and  sugar. 
Then  brown. 

Date  Pie. 

One  pound  of  dates,  stoned ;  water  to  nearly  cover ;  cook 

until  soft.    Pour  into  pie  shell,  which  has  been  baked.  Cover, 

when  cold,  with  whipped  cream,  well  sweetened  and  flavored 

with  vanilla.  _  _. 

Lemon  Pie. 

The  juice  and  grated  rind  of  one  lemon,  one  tablespoon 
Marvel  flour,  the  yolks  of  two  eggs,  five  tablespoons  sugar,  a 
small  cup  of  water.  Cook  until  thick.  Line  a  tin  with  a  rich 
pastry.  Bake  in  a  moderate  oven  until  a  rich  brown.  Beat  the 
white  of  the  eggs  stiff  Put  in  two  tablespoons  sugar,  stir  half 
in  the  filling  and  put  the  remainder  on  top.  Return  to  oven  and 
brown  lightly. 

May's  Lemon  Pie. 

Peel  and  grate  two  medium  potatoes,  grate  the  rind  of  two 
lemons,  add  one  cup  of  water,  one  cup  of  sugar  and  the  juice 
and  pulp  of  the  two  lemons.    Bake  with  upper  and  under  crust. 

Mince  Meat. 

Three  pounds  of  lean  boiled  beef  chopped  fine,  iy2  pounds 
of  suet  chopped  fine,  three  quarts  of  apples  chopped,  one  quait 
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stoned  raisins,  two  cupfuls  currants,  *4  pound  of  citron  cut  up, 
one  cupful  candied  orange  and  lemon  peel  shredded,  one  tea- 
spoonful  each  of  cloves,  allspice  and  cinnamon,  grated  zest  and 
juice  of  two  oranges  and  two  lemons,  two  nutmegs  grated,  l/z 
teaspoon  of  salt,  one  cup  molasses,  three  cups  sugar.  Mix  the 
meat  and  suet  together,  then  add  all  the  dry  ingredients  and 
then  the  liquids.  Cook  slowly  several  hours.  Pack  in  an  earth- 
en jar.    It  should  stand  several  days  before  using. 

Mock  Cherry  Pie. 

One  cup  raw  cranberries,  y2  cup  raisins  chopped  together 
fine,  one  cup  sugar,  one  cup  water,  one  large  tablespoon  flour, 
one  teaspoon  vanilla. 

Orange  Pie. 

Beat  the  yolks  of  three  eggs  until  light,  add  juice  and  grated 
rind  of  two  oranges,  a  tablespoon  of  corn  starch  mixed  with  one 
third  cup  of  water.  Bake  without  upper  crust.  Beat  powdered 
sugar  and  the  whites  of  the  eggs  and  put  on  top  when  done. 
Put  back  in  oven  to  brown. 

Peach  Pie. 

Pare  mellow  juicy  peaches  and  put  in  deep  pie  dish  lined 
with  paste.  Sprinkle  the  peaches  thickly  with  sugar  and  dredge 
flour  over  top.  Cover  with  paste,  prick  with  fork  and  bake 
nearly  an  hour. 

Pineaple  Pie. 

One  can  grated  pineapple,  two  eggs,  y2  cup  water,  one  cup 
sugar,  two  tablespoons  flour.  This  will  make  two  pies  and  can 
be  baked  with  two  crusts  or  with  one  crust  and  the  beaten 
whites  of  eggs  over  top. 

Prune  Pie. 

Remove  the  stones  from  stewed  prunes;  fill  your  dish, 
which  has  been  lined  with  paste,  with  them ;  sweeten  and  spice 
with  a  little  cinnamon,  nutmeg  and  cloves.  Bake  with  upper 
and  under  crust. 

Pumpkin  Pie. 

Cut  a  pumpkin  into  small  pieces ;  remove  the  soft  part  and 
seeds.  Cover  and  cook  slowly  in  its  own  steam  until  tender; 
then  remove  cover  and  reduce  it  almost  to  dryness,  using  care 
not  to  burn.  Press  it  through  a  colander.  To  two  and  one-half 
cupfuls  of  pulp  add  two  cups  of  milk,  one  teaspoon  each  of  salt, 
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butter,  cinnamon  and  ginger,  one  tablespoon  molasses,  two  eggs, 
and  sugar  to  taste.  Add  the  beaten  eggs  last  and  after  the  mix- 
ture is  cold.  Pour  it  into  an  open  crust  and  bake  slowly  forty 
or  fifty  minutes. 

Pumpkin  Pie. 

Stew  pumpkin,  cut  into  small  pieces,  in  a  half  pint  of  water, 
and,  when  soft,  mash  with  potato-masher  very  fine ;  let  the  water 
dry  away,  watching  closely  to  prevent  burning  or  scorching; 
for  each  pie  take  one  well  beaten  egg,  half  a  cup  of  sugar,  two 
tablespoons  pumpkin,  half  pint  rich  milk  (a  little  cream  will  im- 
prove it),  a  little  salt;  stir  well  together  and  season  with  cinna- 
mon or  nutmeg;  bake  with  under  crust  in  a  hot  oven.  Some 
steam  pumpkin  instead  of  stewing  it. 

Pumpkin  Pie. 

One  cup  stewed  pumpkin,  one  egg,  one  tablespoon  of  flour, 
half  cup  of  sugar,  one  teaspoon  cinnamon,  half  teaspoon  ginger, 
one  pint  rich  milk. 

Raisin  Pie. 

One  and  one-half  cups  seeded  raisins,  one  cup  cold  water, 
half  cup  sugar,  one  lemon  sliced  thin,  one  level  teaspoon  flour. 
Line  a  pie  plate  with  paste,  add  the  raisins,  water  and  sugar 
well  mixed.  Lay  slices  of  lemon  on  top  and  sprinkle  with  the 
flour.  Cover  with  paste  in  the  usual  way  and  bake  for  forty-five 
minutes. 

Raisin  Pie. 

Take  the  juice  and  yellow  rind  of  one  lemon,  one  cup  of 
raisins,  one  cup  of  water,  one  cup  of  rolled  cracker  crumbs,  one 
cup  of  sugar.  Stone  raisins  and  boil  in  water  to  soften.  Then 
mix  and  bake  with  upper  and  under  crust. 

Silver  Pie. 

Peel  and  grate  one  large  potato.  Add  the  juice  and  grated 
rind  of  a  lemon,  the  beaten  white  of  an  egg,  one  cupful  of  white 
sugar  and  one  cup  of  cold  water.  Bake  in  a  nice  paste.  After 
baking  spread  on  top  the  whites  of  three  eggs,  frothed,  sweet- 
ened and  flavored  with  lemon.  Set  again  in  the  oven  to  brown. 
Lay  upon  the  top  small  pieces  of  jelly  or  jam  just  before  taking 
to  the  table.    This  is  excellent. 

Sweet  Marlborough  Pie. 

Take  rich  sweet  apples  that  are  ripe  and  mellow,  pare  and 
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grate.  To  a  pint  of  grated  pulp  allow  a  pint  of  cream,  the  grated 
rind  of  a  lemon  and  three  eggs.  Beat  eggs  to  froth  and  stir  into 
other  ingredients.  Sweeten  to  taste.  Line  a  shallow  dish  with 
nice  paste  and  bake  with  an  upper  crust. 

Sweet  Potato  Pie. 

Scrape  clean  two  large  sweet  potatoes ;  boil ;  when  tender 
rub  through  a  colander ;  beat  the  yolks  of  three  eggs  and  stir  a 
pint  of  sweet  milk  into  the  potato ;  add  a  small  teacup  of  sugar, 
add  a  pinch  of  salt  and  flavor  with  lemon  or  cinnamon  extract- 
Bake  a  nice  brown.  When  done,  add  a  meringue  of  powdered 
sugar  and  the  whites  of  eggs. 


SANDWICHES 


Bread  for  sandwiches  should  be  at  least  twenty-four  hours 
old,  and  neither  too  compact  nor  too  porous.  Sandwiches  can  be 
kept  fresh  by  wrapping  two  by  two  in  paraffin  paper  and  then 
enclosed  in  a  moist  napkin  wrung  out  of  hot  water.  In  preparing 
sandwiches,  cut  the  bread  as  thin  as  possible  and  cream  the 
butter  before  spreading.  Remove  crusts  and  cut  in  oblongs, 
triangles  or  any  fancy  shape.  Any  cold  meat  left  over  from  a 
meal  is  excellent  for  a  sandwich. 

Egg  Sandwich. 

Mash  cold  boiled  eggs  and  moisten  with  horseradish  and 
the  sauce  for  ham  sandwiches.  Cut  white  bread  with  round 
cookie  cutter  and  place  between  with  lettuce  around  the  rim. 

Ham  Sandwiches. 

Three  pounds  of  cooked  ham  chopped  fine,  the  same  propor- 
tion of  cucumber  pickles  and  a  little  horseradish,  moistened  with 
the  following  sauce :  Heat  one  pint  of  vinegar  to  boiling  point ; 
beat  three  eggs  and  add  half  a  teaspoon  of  mustard,  one  table- 
spoon of  flour,  half  teaspoon  celery  salt  and  a  little  pepper.  Beat 
well  together.    Then  pour  on  the  hot  vinegar,  but  do  not  boil. 

Heart  Sandwiches. 

Cut  white  and  Graham  bread  in  heart  shape,  put  white 
bread  together  with  minced  salmon  moistened  with  lemon  juice. 
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The  Graham  with  chopped  tongue  or  ham  moistened  with  the 
vinegar  from  pickled  beets. 

Mint  Sandwiches. 

Infuse  a  tablespoon  of  freshly  gathered  peppermint  leaves 
in  two  tablespoons  of  hot  water;  strain  and  add  one  pint  of 
heavy  whipped  cream,  a  saltspoon  of  salt  and  half  an  ounce  of 
gelatine  softened  in  tablespoon  of  cold  water  and  dissolved  over 
hot  water.  When  cold  put  in  square  mold.  Cut  in  squares  and 
serve  between  slices  of  brown  bread. 

Peanut  Sandwiches. 

Take  two-thirds  peanuts  to  one-third  bananas,  slice  the  ba- 
nanas thin  and  chop  peanuts  and  mix  with  a  salad  dressing. 
Chopped  raisins  and  hickory  nuts  mixed  with  powdered  sugar 
and  moistened  with  grape  juice  make  a  good  rilling. 

Filling  for  Sandwiches. 

Mix  equal  parts  of  grated  Swiss  cheese  and  chopped  Eng- 
lish walnut  meats,  season  with  salt  and  cayenne  pepper. 

Pass  cold  lean  pork  and  celery  through  a  meat  chopper  and 
season  with  Worcester  sauce. 

Spread  Long  Branch  wafers  with  thin  slices  of  cream  cheese 
and  chopped  olives,  mixed  with  mayonnaise. 

Chopped  pecan  meats  moistened  with  whipped  cream. 
Spread  between  thin  slices  of  entire  wheat  bread. 

Cold  halibut  can  be  used  with  mayonnaise  and  capers. 

Chopped  dates,  prunes  and  figs  can  be  used  with  mayon- 
naise. 

Cucumbers  sliced,  sprinkled  with  grated  cheese  and 
dressing. 

Stoned  olives,  mixed  with  green  and  sweet  peppers,  chopped 
fine,  and  mayonnaise  dressing. 

Pass  cold  roast  steak  or  hot  roast  through  a  chopper,  after 
having  removed  fat  and  gristle.  To  a  cup  of  ground  meat  add 
half  a  teaspoonful  of  mustard,  a  little  white  pepper,  a  suspicion 
of  paprika,  a  little  parsley  and  enough  vinegar  to  moisten  thor- 
oughly.   Spread  between  thin  slices  of  brown  and  white  bread. 

Cold  veal  or  chicken  chopped,  pickled  gherkins  moistened 
with  salad  dressing. 

Thinly  sliced  tongue  can  be  moistened  with  lemon  pulp. 


ROCKFORD'S  LEADING 
READY-TO-WEAR  STORE 

Suits,  Coats,  Skirts  and  Waists 
in  the  Very  Latest  Styles,  De- 
signed by  the  Leading  Fash- 
ion  Artists   of   the  World. 


Ready  -  to  -  Wear  Suits  From 

$15.00  to  $18.00. 


Special  Values  on  Our  $20.00  Suits, 


COOK  BOOK  AND  GOLDEN  HELPS 


59 


FROZEN  DANTIES 


I  always  thought  cold  victuals  nice.    My  choice 
would  be  vanilla  ice. 

Cherry  Ice. 

Boil  one  cup  of  sugar  and  two  of  water  for  ten  minutes,  add 
two  cups  of  cherry  pulp  that  has  been  run  through  a  colander. 
Put  on  ice  and  chill,  then  add  the  beaten  whites  of  two  eggs, 
and  freeze.    Serve  with  two  cherries  on  top  of  each  portion. 

Chocolate  Ice  Cream. 

One  quart  of  rich  cream,  half  a  pound  of  sugar,  two  ounces 
vanilla,  chocolate.  Melt  chocolate,  add  one  teaspoon  vanilla  and 
mix  in  the  cream  a  little  at  a  time.    Then  freeze. 

Cream  Souffle. 

One-fourth  box  Cox's  gelatine,  dissolved  in  one  pint  milk. 
Let  come  just  to  boiling.    Whip  yolks  of  two  eggs  very  stiff, 
add  two  tablespoons  pulverized  sugar,  lastly  the  two  whites  of 
eggs.    Very  nice  served  with  whipped  cream.    Flavor  with 
teaspoon  vanilla. 

Cream  Cheese  Cups  With  Preserves. 

Press  a  Philadelphia  cream  cheese  through  a  ricer  and  add 
to  it  a  little  thick  cream,  to  hold  the  mass  together.  Take  the 
mixture  by  tablespoons  and  roll  into  balls,  depressing  the  tops 
so  as  to  form  cups.  Into  the  depressions  set  a  little  red  bar- 
le-duc,  currant  or  other  tart  preserve.  Wafers,  water  crackers, 
pulled  bread,  toasted  Cassava  bread  or  Svea  wafers  are  all  suit- 
able with  this.  _ 

Currant  Ice. 

Three  pints  of  ripe  currants  and  one  of  raspberries,  one  pint 
of  water.    Strained  add  one  pound  of  sugar,  and  freeze. 

Dainty  Dessert. 

Beat  into  the  whipped  cream  a  quantity  of  sweetened  grape 
juice  and  set  aside  to  get  very  cold.  Halve  large  peaches,  fill  the 
pieces  with  ice  cream,  cover  with  the  grape-cream  and  garnish 
with  candied  cherries  and  slices  of  pineapple. 

Fruit  Sherbet. 

Three  cups  of  sugar,  three  cups  water,  three  oranges,  three 
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lemons,  three  bananas,  three  tablespoons  of  grated  pineapple. 
Dissolve  the  sugar  in  three  cups  of  boiling  water.  When  cold 
add  the  juice  of  the  oranges,  lemons,  the  mashed  bananas  and 
grated  pineapple.    Then  freeze. 

Frozen  Beets. 

If  you  want  a  real  delicacy,  try  this :  Boil  the  amount  of 
sugar  beets  required.  When  boiled  peel,  slice,  and  cover  with 
vinegar.  Allow  them  to  freeze  over  night.  Serve  with  the  ice 
slightly  melted,  and  you  will  be  surprised  to  find  they  have  im- 
bibed the  flavor  of  rare  old  wine. 

Grape  Sherbet. 

This  is  considered  one  of  the  finest  flavored  sherbets  made 
and  is  delicious  when  made  from  Catawba  grapes.  Crush  the 
grapes  and  let  the  natural  juice  drip  through  a  cheesecloth  bag. 
Sweeten  to  taste  and  add  no  other  fruit  juices  unless  a  little 
lemon  or  orange  juice.  Boil  the  juice  until  the  sugar  is  dissolved 
and  add  to  one  quart  of  cream  when  the  cream  is  half  frozen. 
Sweeten  both  as  they  are  made  and  not  in  bulk.  If  desired,  the 
grape  juice  alone  may  be  frozen  by  adding  water  only,  though 
it  is  not  so  rich  as  the  cream  sherbet.  Serve  in  little  dishes  with 
a  wineglass  of  sweet  grape  wine  which  is  ice  cold. 

Heavenly  Hash. 

One  pound  of  prunes,  one  pound  of  dates,  one  pound  of 

raisins,  one  pound  English  walnuts,  half  a  pound  citron,  one 

package  white  gelatine,  prepared  as  directed  on  package.  Cook 

prunes  and  chop  all  together,  and  put  in  gelatine  after  being 

nearly  cooled.    Makes  a  nice  dessert  served  with  whipped  cream, 

and  will  keep  for  days.      _  _ 

Lemon  Ice. 

Boil  one  quart  of  water  with  two  cups  of  sugar  for  twenty 
minutes;  add  ^4  CUP  of  lemon  juice,  cool,  strain  and  freeze. 

Lemon  Sherbet. 

Boil  a  quart  of  water  and  two  and  one-half  cups  of  sugar 
for  ten  minutes;  strain  and  add  the  juice  of  four  lemons  and  one 
orange.  When  cold,  freeze. 

Mousse. 

Beat  one  pint  cream  to  a  stiff  froth,  add  the  well  beaten 
whites  of  two  eggs.  Sweeten  and  flavor  to  taste.  Freeze  in 
baking  powder  cans  by  setting  in  snow  or  ice.   This  can  be  made 
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more  elaborate  by  adding  chopped  nuts  and  dates  or  candied 
cherries. 

Pineapple  Mousse. 

One  tablespoon  of  granulated  gelatine,  54  CUP  c°ld  water, 
one  cup  pineapple  syrup,  one  tablespoon  lemon  juice,  one  table- 
spoon curacoa,  one  cup  sugar,  one  quart  heavy  cream.  Put  the 
contents  of  a  can  of  sliced  pineapple  in  a  saucepan  and  bring  to 
a  boiling  point.  Drain  and  to  one  cup  of  syrup  and  gelatine 
soaked  in  boiling  water  add  sugar,  lemon  juice  and  curacoa. 
Strain  and  cool.  As  the  mixture  thickens,  cut  and  fold  in  the 
whipped  cream.  Mould  and  pack  in  ice  and  salt,  using  four 
measures  of  ice  to  one  of  salt.  Let  stand  four  hours  or  longer. 
Serve  in  cut  glass  dish  surrounded  with  slices  of  pineapples. 

Maple  Mousse. 

Beat  four  eggs,  pour  on  slowly  one  cupful  boiling  maple 
syrup,  cook  until  mixture  is  thick  as  a  custard,  cool;  then  add 
one  pint  of  cream  beaten  stiff,  mold,  pack  in  ice  and  salt  for 
three  hours.  Be  careful  while  freezing  a  mousse  to  make  the 
lid  of  the  mould  brine-tight  by  rubbing  lid  with  melted  fat. 

Coffee  Mousse. 

Beat  one  cup  of  sugar  and  the  yolks  of  four  eggs  light,  add 
one  and  a  half  coffeecups  of  strong  filtered  coffee,  cook  in  double 
boiler  until  mixture  thickens.  Whip  three  pints  of  cream  until 
stiff,  add  to  the  cooled  custard,  fill  in  mold  and  pack  in  ice. 

Russian  Mousse. 

Cover  the  grated  rind  of  two  lemons  and  half  a  package  of 
lemon  jello  with  one  quart  of  water,  add  ^4  pound  of  Jamaica 
ginger  root  (candied)  chopped  fine,  and  one  pound  of  dates 
chopped  fine.  Put  in  the  ice  and  cover  tight  for  ten  minutes. 
Then  add  the  strained  juice  of  two  lemons  which  has  been  mixed 
with  two  cupfuls  of  sugar.  Add  some  more  candied  ginger  root 
and  pack  in  ice  again. 

Peach  Mousse. 

Soak  a  heaping  teaspoonful  of  gelatine  in  one-fourth  cup 
of  cold  milk  and  dissolve  over  hot  water;  strain  after  it  is  cold. 
Pour  into  a  pint  of  cream  which  has  been  beaten  to  a  stiff  froth ; 
add  one-half  cup  of  sugar  and  thinly  sliced  peaches  and  pears. 
Freeze. 
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Almond  Mousse. 

Soak  a  scant  one-fourth  box  of  gelatine  into  one-fourth  cup 
of  cold  water  for  half  an  hour.  Whip  one  pint  of  cream  to  a 
stiff  froth,  add  the  gelatine,  four  tablespoons  of  powdered  sugar 
and  half  a  teaspoon  of  vanilla  extract.  Stir  from  bottom  of  dish 
upward  and,  as  it  slightly  thickens,  fold  in  lightly  half  a  cupful 
of  almond  paste  crumbed  to  fineness  of  meal.  Turn  into  a  mold 
that  has  been  wet  in  cold  water.  Put  in  pail  of  ice ;  let  stand 
three  hours.  When  ready,  turn  out  into  a  dish  and  pile  around 
it  a  supply  of  whipped  cream. 

Nut  Cream. 

Two  tablespoons  of  gelatine,  one  cup  milk,  half  pint  of 
whipped  cream,  half  cup  of  sugar,  one  teaspoon  vanilla.  Add 
gelatine  to  one  cupful  chopped  nut  meats,  the  whites  of  two  eggs 
beaten ;  beat  all  together.  Mold,  and  serve  with  whipped  cream. 

Orange  Ice. 

The  juice  of  six  oranges,  two  teaspoons  of  extract  or  orange, 
the  juice  of  one  lemon,  one  quart  water,  one  pound  powdered 
sugar,  one  cup  rich  cream.  Add  all  together  and  strain.  Freeze 
as  ice  cream. 

Orange  Sherbet. 

Dissolve  one  cupful  of  sugar  in  one  pint  cold  water.  Soak 
one  tablespoonful  of  gelatine  for  ten  minutes  in  half  a  cup  of 
cold  water,  add  the  juice  of  six  oranges  and  one  lemon.  Pour 
a  cup  of  boiling  water  on  gelatine,  add  to  the  mixture ;  then 
freeze. 

Orange  Sherbet. 

To  the  juice  of  ten  oranges  and  one  lemon  allow  one  quart 
of  water  and  one  tablespoon  gelatine.  Soak  the  gelatine  in  a 
little  of  the  water  for  an  hour  or  so ;  then  pour  over  it  a  cupful 
of  boiling  water;  next  add  the  orange  and  lemon  juice,  sugar 
and  the  rest  of  the  water,  and  freeze. 

Orange  Dessert. 

Soak  one  cupful  bread  crumbs  in  one  pint  milk ;  one  table- 
spoon corn  starch.  Add  grated  rind  of  part  one  orange  and  the 
juice  of  two;  one  cup  pulverized  sugar,  the  well  beaten  yolks 
of  two  eggs  and,  lastly,  add  the  two  whites  whipped  stiff.  Partly 
fill  cups,  stand  in  boiling  water;  bake  half  an  hour. 
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Pineapple  Ice. 

One  cup  of  sugar,  the  juice  of  two  lemons,  the  juice  of  one 
pineapple,  the  whites  of  two  eggs  well  beaten ;  then  add  enough 
water  to  make  two  quarts  of  liquid,  and  freeze. 

Pineapple  Cocktails. 

Shred  a  pint  of  pineapple  very  fine,  and  three  sherry  glasses 
of  curacoa  and  the  juice  of  three  lemons.  Use  enough  sugar  to 
sweeten  and  a  gill  of  good  brandy,  if  liked ;  add  a  bottle  of  apol- 
linaris  just  before  serving,  and  have  the  fruit  and  apollinaris 
very  cold.  Serve  in  tall  punch  glasses  on  entree  plates,  with  a 
gold  lace  paper  doylie  under  each  glass. 

Pineapple  Sherbet. 

Cook  a  pound  of  sugar  in  three  pints  of  water  until  it  is  a 
clear  syrup ;  remove  the  scum  and  strain ;  add  a  half  pint  of  pine- 
apple juice  and  a  half  gill  of  orange  and  lemon  juice  mixed  the 
larger  half  orange.  Pour  in  a  freezer  and  freeze.  When  half 
frozen  lift  the  cover  and  scrape  down  the  sides,  repack  and  finish 
freezing. 

Peach  Ice  Cream. 

One  pint  of  milk,  the  yolks  of  two  eggs,  half  a  tablespoon 
corn  starch,  one-third  cup  of  sugar  and  a  little  salt.  Cook  the 
custard  in  a  dish  set  in  hot  water.  When  cool,  put  in  the  freezer 
and  turn  the  crank  till  it  is  half  frozen.  Beat  one-half  pint  of 
stiff  cream  to  a  stiff  froth.  Peel  and  mash  ripe  peaches  until 
there  is  a  quart  of  pulp.  Put  into  the  freezer  with  the  other 
mixture  and  freeze  hard.  Brush  the  inside  lid  of  pail  with  melt- 
ed fat,  so  the  brine  in  freezer  can  not  get  into  the  cream.  Any 
mashed  fruit  can  be  used  instead  of  the  peaches. 

Raspberry  Ice  No.  i. 

Mash  two  quarts  of  raspberries  into  a  pulp  and  mix  into 
this  two  coffecups  of  granulated  sugar.  When  thoroughly  blend- 
ed add  one  pint  of  water,  the  juice  of  two  lemons  and  the  un- 
beaten whites  of  six  eggs ;  then  freeze. 

Raspberry  Ice  No.  2. 

Press  enough  raspberries  through  a  sieve  to  make  three 
pints  of  juice;  add  one  pound  of  powdered  sugar,  the  juice  of 
one  lemon,  with  one  teaspoon  of  raspberry  extract ;  then  freeze. 
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Sherbet. 

Make  a  good  lemonade,  color  it  with  berry.  Put  in  a  freezer 
and,  when  half  frozen,  stir  in  the  beaten  whites  of  six  eggs.  One 
dozen  lemons  and  half  a  dozen  whites  of  eggs  will  make  from 
one  to  one  and  a  half  gallons  of  sherbet. 

Strawberry  Ice  Cream. 

One  and  one-half  quarts  of  cream,  one  coffecup  of  sugar, 
two  whole  eggs.  Mix  in  a  porcelain  basin.  Put  on  fire  in  a  dish 
of  water,  stir  constantly  to  a  boiling  point.  Remove  and  strain 
through  a  wire  sieve.  Place  in  freezer  and  freeze.  Take  one 
quart  of  hulled  strawberries,  put  in  bowl  with  three  tablespoons 
powdered  sugar;  crush  to  a  pulp.  Add  this  pulp  to  the  frozen 
cream  with  two  teaspoonfuls  of  vanilla  extract.  Give  the  freezer 
a  few  turns  to  harden. 

Stuffed  Prunes. 

Wash  in  luke  warm  water  half  pound  of  large  prunes,  then 
cover  with  cold  water,  and  let  stand  over  night.  Chop  together 
dates,  citron  and  English  walnut  kernels,  moisten  with  currant 
jelly.  Cut  a  slit  in  each  prune  and  remove  the  seed.  Fill  this 
cavity  with  the  mixture,  press  together  and  roll  in  pulverized 
sugar.    This  is  a  dainty  novelty  to  serve  at  tea. 

Vanilla  Cream. 

Mix  one  quart  of  thin  cream,  cup  of  sugar  and  1^2  table- 
spoonfuls  of  vanilla ;  then  freeze. 

If  the  coarse  salt  and  chopped  ice  needed  to  freeze  ice  cream 
are  mixed  together  in  a  separate  vessel,  and  the  mixture  then 
packed  around  the  freezer  can,  the  contents  of  the  latter  will 
freeze  much  more  evenly.  The  proportion  should  be  one-third 
salt  to  two-thirds  ice. 

Watermelon  Ice. 

Take  one  quart  of  watermelon  juice  and  a  pint  of  rich  ripe 
pulp  taken  from  the  heart  of  a  melon.  Sweeten  and  freeze  in 
the  freezer  the  same  as  ice  cream.  It  should  be  made  very  sweet, 
as  some  will  freeze  out  in  the  process  of  making. 

Harmless  Coloring  for  Cooks. 

To  color  frosting  or  candy:  Lavender — Two  teaspoons  of 
blackberry  juice  or  jelly.    Bluish  lavender — Two  teaspoons  of 
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blueberry  juice.  Yellow — Orange,  lemon  or  yolk  of  egg.  Brown 
— Chocolate,  coffee  or  tea.  Green — Boil  spinach  or  Swiss  chard, 
then  squeeze  through  cheesecloth.  All  these  are  harmless,  and 
after  a  little  practice  one  becomes  quite  expert  and  can  have 
many  dainty  effects. 


Lay  a  lettuce  leaf  on  a  plate.  In  the  center  place  a  round 
pile  of  salad  dressing.  If  no  salad  dressing,  use  the  yolk  of  a 
hard  boiled  egg.  Then  mix  cheese  with  cream  soft  enough  to 
hold  the  form  of  a  teaspoon.  With  the  teaspoon  lay  the  white 
petals  around  the  yellow  center.  This  forms  a  dainty  daisy 
design. 


The  Manufacturers  National  Bank 

RESOURCES  $2000,000.00.= 

SAVINGS  DEPARTMENT  PAYS 


UNITED  STATES  DEPOSITARY. 


To  Serve  Cottage  Cheese. 
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PICKLES 


Chili  Sauce. 

Thirty  ripe  tomatoes,  eight  green  peppers,  five  onions,  five 
tablespoons  sugar,  three  tablespoons  salt,  eight  cups  vinegar. 
Boil  three  hours. 

Chili  Sauce. 

Twelve  large  tomatoes,  pare  and  chop  fine ;  two  good-sized 
onions,  chop  fine ;  four  medium-sized  green  peppers,  chop  very- 
fine.  Cut  each  kind  of  vegetable  separately.  Stir  all  together, 
and  add :  Two  tablespoonfuls  of  salt,  two  tablespoons  sugar,  one 
tablespoon  cinnamon,  three  teacupfuls  vinegar.  Boil  one  and 
one-half  hours.  Bottle  and  seal.  This  sauce  gives  a  delicious 
zest  to  any  sort  of  cold  meat. 

Chow  Chow. 

One  peck  green  tomatoes,  six  green  peppers,  one  head  cab- 
hage,  six  onions.  Chop  fine.  Add  cup  of  salt  and  drain  over 
night.  Then  cover  with  vinegar  and  add  one  cup  grated  horse- 
radish, a  teaspoon  of  celery  seed,  one  tablespoon  mustard  seed, 
one  tablespoon  ground  cloves,  one  tablespoon  ground  cinnamon. 
Boil  twenty  minutes  and  seal  in  jars. 

Cold  Catsup. 

One  peck  ripe  tomatoes,  peel  and  chop  fine,  put  in  colander, 
drain  dry ;  add  two  cups  chopped  onions,  two  cups  celery,  two 
cups  sugar,  one  cup  white  mustard  seed,  half  cup  of  salt,  one  tea- 
spoon ground  mace,  one  teaspoon  black  pepper,  four  teaspoons 
cinnamon,  four  green  sweet  peppers  chopped  fine,  two  pints 
vinegar.    Put  all  in  stone  jar.    Cover  securely. 

Cold  Relish. 

One  peck  tomatoes,  two  cups  chopped  celery,  two  cups  chop- 
ped onions,  one  cup  sugar,  %  cup  salt,  one  cup  white  mustard 
seed.    Mix,  cover  with  white  vinegar.    Six  mango  peppers. 
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Cucumber  Pickles. 

Take  small  cucumbers,  wash  carefully,  pack  in  two-quart 
cans.  For  each  can  take  one  tablespoon  of  salt.  Fill  up  the 
can  with  cider  vinegar  to  brim.  Cover  tight.  Good  in  a  few 
days. 

Cucumber  Pickles. 

Twelve  large  cucumbers,  scrape  out  large  seeds ;  twelve 
onions  sliced  fine,  let  stand  three  hours  in  salt  water;  one  quart 
cider  vinegar;  one  ounce  white  mustard  seed;  \]/2  cups  of  sugar; 
one  tablespoon  celery  seed.  Boil  together,  cool,  pour  over.  Will 
keep  in  open  jar. 

Uncooked  Chili  Sauce. 

One  peck  ripe  tomatoes,  two  cups  chopped  onions,  two  cups 
chopped  celery.  (Peel  tomatoes  without  scalding.)  Three- 
fourths  cup  of  salt.  Let  stand  over  night.  Drain  well.  Add 
three  pints  cider  vinegar,  two  cups  sugar,  two  teaspoons  each 
of  ground  cinnamon  and  cloves  tied  in  thin  cloth,  and  three  small 
green  peppers.    Can  without  cooking. 

Mixed  Mustard  Pickles. 

Two  quarts  cucumbers,  one  quart  onions,  one  quart  green 
tomatoes,  one  quart  string  beans,  two  quarts  cauliflower;  two 
green  peppers.  Put  into  a  weak  brine  for  twenty-four  hours. 
Then  scald  in  same  brine  five  tablespoons  mustard,  one  table- 
spoon turmeric,  1V2  cup  sugar,  one  cup  flour,  two  quarts  vinegar. 
Cook  and  pour  over  pickles. 

Mustard  Pickles. 

One  head  of  celery,  one  quart  onions,  one  quart  pickled 
cucumbers,  one  quart  cauliflower,  one  quart  green  tomatoes, 
two  large  green  peppers,  two  large  red  peppers.  Chop  all  very 
fine  and  let  stand  in  brine  over  night.  Then  drain  very  dry  and 
boil  until  very  tender  in  half  a  gallon  of  good  vinegar,  to  which 
a  small  piece  of  alum  is  added.  Let  cool  and  pour  off  vinegar 
and  mix  thoroughly  with  the  following  dressing:  One-half  pound 
of  ground  mustard,  j4  ounce  of  tumeric,  *4  ounce  celery  seed, 
cup  of  flour,  one  cup  of  sugar.  Stir  these  into  gallon  of 
boiling  vinegar. 
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Mustard  Pickles. 

Equal  quantities  of  small  cucumbers,  sliced  larger  ones, 
green  tomatoes,  sliced  cauliflower  picked  up,  and  small  button 
onions.  Keep  them  all  covered  with  brine  twenty-four  hours.  In 
the  morning  scald  the  brine  and  pour  over  the  pickles.  When 
cold,  drain,  and  prepare  as  much  vinegar  as  brine.  To  each  quart 
of  vinegar  use  one  cupful  of  brown  sugar,  y2  cup  of  flour,  34 
pound  ground  mustard.  Boil  the  vinegar  and  sugar,  mix  the 
flour  and  mustard  dry  and  stir  boiling  vinegar  into  it,  and  when 
smooth  pour  over  the  pickles.  If  the  vinegar  is  stirred  in  a  little 
at  a  time  it  will  be  easier  to  keep  it  smooth. 

Oil  Pickles. 

One  and  one-half  dozen  medium-sized  cucumbers  (sliced), 
a  scant  cup  of  salt,  Y  cup  olive  oil,  %  cup  yellow  mustard  seed, 
]/2  cup  black  mustard  seed ;  vinegar  to  cover.   Put  in  Mason  jars. 

Peach  Pickles. 

To  seven  pounds  of  peaches  take  three  pounds  of  sugar,  one 
quart  vinegar,  one  teaspoon  ground  cloves  and  one  teaspoon  of 
ground  cinnamon.  Put  spices  in  a  bag  and  drop  into  the  vin- 
egar; add  sugar,  and  boil.  Put  a  few  peaches  in  at  a  time  and 
cook  until  tender.  Put  peaches  in  a  jar.  Boil  the  syrup  down 
until  thick.  Then  pour  over  peaches.  Repeat  this  three  morn- 
ings and  seal  up  hot. 

Pear  Conserve. 

Nine  pears  cut  in  small  cubes,  six  apples  cut  in  small  cubes, 
three  lemons  chopped  as  fine  as  possible,  ten  cents  worth  of  pre- 
served ginger  cut  fine,  one  pound  of  sugar  to  one  pound  of  fruit. 
Cook  fruit  tender ;  add  sugar  and  cook  fifteen  to  twenty  minutes. 
Serve  with  meats. 

Pickled  Cherries. 

Select  nice  big  cherries.  To  every  quart  of  fruit  add  one 
large  cup  of  vinegar,  two  tablespoons  sugar,  a  few  whole  cloves 
and  a  stick  or  two  of  cinnamon.  Heat  vinegar,  sugar  and  spices. 
Boil  for  five  minutes.  Then  let  stand  until  cold.  Pack  the  cher- 
ries in  jars  and  cover  with  the  cold  syrup.    Seal  tightly. 
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Pickled  Pears. 

One-half  peck  of  pears,  halved  and  cored ;  pack  closely  in  a 
preserving  kettle.  Add  two  ounces  of  cinnamon  bark,  Yz  ounce 
cloves,  Y2  ounce  ginger  root  (white),  two  pounds  sugar,  and 
vinegar  enough  to  cover.  Boil  till  thoroughly  cooked.  Put  in 
stone  jar  and  cover  with  white  paper  wet  with  brandy. 

Pink  Toast. 

This  dish  is  an  agreeable  change  from  the  usual  milk  toast. 
Put  three  tablespoons  of  butter  into  a  saucepan ;  when  bubbling 
add  three  tablespoons  of  Marvel  flour,  mixed  with  y2  teaspoon 
of  salt,  stirring  in  gradually  iy2  cups  of  tomato,  stewed  and 
strained;  put  in  this  %  teaspoon  soda,  add  y2  cupful  scalded 
milk,  pour  over  six  slices  of  brown  toast,  with  a  dash  of  pepper 
if  desired. 

To  Pickle  Small  Cucumbers. 

Take  a  hundred  small  cucumbers,  dry-picked  and  fresh  from 
the  vines,  wash  the  sand  from  them  and  wipe  them  dry.  Place 
them  in  a  large  stone  jar  or  wooden  vessel,  put  on  top  of  them 
a  pint  of  salt,  a  piece  of  alum  the  size  of  a  small  nutmeg,  and 
cover  with  boiling  water.  Cover  with  a  close  fitting  lid  or  tie 
several  thicknesses  of  paraffin  paper  over  the  top  and  let  stand 
twenty-four  hours.  Take  out  the  cucumbers,  wipe  them  dry, 
place  them  in  a  clean  jar  in  alternate  layers,  with  the  following 
spices :  Take  one  tablespoonful  mustard  seed,  one  tablespoon  of 
allspice,  a  lot  of  horseradish  grated  or  cut  in  thin  stripes,  a  few 
small  red  peppers  and  sufficient  vinegar  to  fill  the  jars,  which 
must  be  only  two-thirds  full  of  cucumbers.  When  cold  cover 
closely  and  they  will  keep  for  years.  Pour  the  vinegar  over  the 
pickles  while  boiling  hot. 

Spiced  Gooseberries. 

Use  the  green  fruit  for  this  purpose.  It  is  best  to  first  scald 
the  fruit,  adding  a  pinch  of  soda  to  the  water;  rinse  well  and 
allow  one  pound  of  sugar  to  a  pound  of  fruit.  Add  the  juice  of 
two  lemons  and  a  spice  bag  containing  cloves,  cinnamon  and 
allspice.    Boil  the  syrup,  add  the  berries  and  spices,  cook  done 
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about  ten  minutes,  and  seal.  Fruit  juices  may  be  added  if  de- 
sired, but  it  must  be  from  tart  fruits. 

Sweet  Tomato  Pickles. 

One  peck  tomatoes ;  slice  and  cover  with  salt.  Leave  over 
night,  drain ;  make  a  syrup  of  one  pint  vinegar,  one  pound  sugar, 
spice  to  taste.    Cook  well;  pour  hot  over  steamed  tomatoes. 

A  Mexican  Dish. 

Into  a  baking  dish  put  a  layer  of  macaroni,  after  it  has  been 
thoroughly  cooked  in  salted  water,  then  a  few  spoonfuls  of  gravy 
from  roast  beef ;  cover  with  tomato  catsup.  Then  another  layer 
of  macaroni,  gravy  and  catsup  on  top.   Set  in  the  oven  to  brown. 


Our  homes  will  be  one  great  delight 
When  fitted  out  with  Electric  Light 

To  Light,  to  Heat,  to  Bake  our  bread, 
Such  would  be  bliss  and  all  be  fed. 
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Do  all  the  good  you  can,  to  all  the  people  you 
can,  in  all  the  ways  you  can,  as  long  as  you  can. 

Never  go  to  bed  with  feet  cold  or  damp. 
Never  lean  the  back  upon  anything  that  is  cold. 
The  best  part  of  the  lamb  for  stewing  is  the  neck. 
A  piece  of  velveteen  is  the  best  thing  to  use  in  brushing 
silks. 

Cranberries  are  recommended  as  a  remedy  for  indigestion 
and  biliousness. 

Spinach  is  rich  in  iron,  and  iron  is  needed  to  strengthen 
brain  and  muscle. 

Salt,  slightly  moistened,  will  remove  the  stains  at  the  bot- 
tom of  your  teacups. 

Try  a  little  sugar  on  your  lettuce  before  you  put  on  the  vin- 
egar.  Use  it  once,  and  you  will  always  like  it. 

Strong  cheese  is  recommended  in  moderation.  It  acts  as 
a  sedative  for  those  who  suffer  from  "nerves." 

Eat  apples,  they  contain  a  larger  proportion  of  phosphorus 
than  any  other  fruit,  and  phosphorus  is  aiding  to  the  brain. 

To  drive  away  roaches  use  phosphorus  paste,  to  be  procured 
from  drug  stores. 

Quick  lime  will  remove  ants. 

Iron  rust  and  ink  stains  can  be  removed  by  rubbing  on  lemon 
juice,  cover  with  salt,  lay  articles  in  sun ;  repeat  process  if  neces- 
sary. 

Milk  will  keep  sweet  longer  in  a  shallow  pan  than  in  a 
pitcher. 

A  basin  of  cold  water  placed  in  an  oven  will  soon  lower 
the  temperature. 

To  prepare  a  new  iron  kettle  for  use,  and  prevent  rust,  fill 
with  potato  peelings  and  boil  for  an  hour,  then  wash  the  kettle 
with  hot  water,  wipe  dry  and  rub  with  a  little  lard. 
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Turpentine  and  soap  will  remove  ink  stains  from  linen.  A 
few  drops  on  a  woolen  cloth  will  clean  tan  shoes  nicely.  An 
equal  mixture  of  turpentine  and  linseed  oil  will  remove  white 
spots  from  furniture  caused  by  hot  water. 

Orange  juice  will  polish  patent  leather. 

Lard  should  be  kept  in  tin  and  in  a  cool  place. 

A  good  waterproof  glue  is  made  by  boiling  four  ounces  of 
best  glue  in  a  pint  of  skim  milk.   Use  in  ordinary  way. 

Before  boiling  milk  rinse  out  the  saucepan  with  a  little  hot 
water.  It  will  prevent  the  milk  sticking  to  the  bottom  of  the 
pan. 

Soap  should  never  be  used  for  washing  pudding  cloths. 

To  make  labels  stick  to  tin,  use  a  paste  made  with  flour  as 
usual  but  containing  a  little  honey. 

To  mend  enameled  ware,  purchase  brass  rivets  such  as  are 
used  for  mending  harness,  insert  one  of  these  in  the  hole,  place 
kettle  or  basin  over  some  solid  surface  and  with  a  hammer  flatten 
out  the  rivet. 

Uses  for  Salt. 

Put  a  pinch  in  the  eggs  you  are  beating,  and  they  will  be 
light  in  a  much  shorter  time. 

Pour  it  quickly  on  ink,  and  it  will  absorb  all  or  nearly  all 
of  the  liquid  before  it  has  time  to  stain. 

Sprinkle  it  on  the  coals  and  shake  your  damp  uncurled  os- 
trich plumes  over  the  fumes,  and  the  tendrils  will  curl  up  smartly. 

To  remove  egg  stains  from  silver  rub  with  salt,  then  wash 
in  soapsuds. 

To  Remove  Grass  Stains. 

Wash  with  cold  water  and  soap  before  putting  the  article 
in  hot  water. 

Linseed  oil  and  lime  water  made  into  an  emulsion  are  the 
l)est  things  for  burns.    Cover  with  absorbent  cotton. 

A  common  putty  knife  is  indispensible  in  the  kitchen  if 
once  used. 

Moisten  bran  quite  wet,  scatter  over  carpets  and  sweep. 
Prevents  dust  from  rising.    Makes  sweeping  easy. 

Camphor  will  remove  white  spots  from  hard  or  stained 
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wood  made  by  a  flower  pot  or  vase  of  water.  Rub  well  with 
spirits  of  camphor  and  then  polish  with  oil. 

Here  is  a  way  to  get  ice  cold  water  in  places  where  there 
is  no  ice.  Wrap  a  porous  jug  in  a  wet  flannel,  wrap  it  all  around 
leaving  no  place  exposed  to  the  air.  Place  it,  well  filled  with 
water,  in  an  open  window  exposed  to  all  the  air  there  is.  Keep 
flannel  wet. 

There  is  no  easier  method  of  cleaning  bottles  than  putting 
into  them  fine  coal  ashes  and  well  shaking,  either  with  or  with- 
out water,  according  to  the  substance  that  fouls  the  bottle.  Sift- 
ed coal  ashes  are  handy  to  scrub  many  things  in  the  kitchen. 
Used  with  soap  it  will  surprise  you  if  you  have  not  tried  it. 

To  clean  a  bread  or  meat  board  and  kitchen  table,  rub  with 
a  cut  lemon,  then  rinse  thoroughly  in  cold  water.  It  will  whiten 
the  surfaces  unusually  white, 

To  remove  dark  fruit  marks  from  the  hands,  dust  them  first 
with  sulphur,  then  rub  with  lemon  juice.  Let  them  dry  and 
wash  off  with  soap  and  water.  Your  hands  and  nails  will  be 
white. 

Knead  nuts,  sugar,  spices  and  fruit  into  ordinary  bread- 
dough,  bake  as  a  loaf  and  have  something  out  of  the  common. 
It  is  very  nice. 

To  Keep  Oranges. 

Fill  a  clean  box  with  dry  sand,  set  it  in  a  cool  shady  place 
and  bury  the  oranges  so  that  they  will  not  touch.  Keep  the  box 
free  from  dampness  and  the  fruit  will  be  as  good  in  June  or 
August  as  it  is  in  the  regular  orange  months. 

For  Tan  and  Freckles. 

Put  ten  cents  worth  of  borax  in  a  quart  of  good  vinegar. 
Shake  well  and  let  it  stand  until  the  borax  is  dissolved.  Keep 
the  mixture  handy  and  put  a  tablespoonful  of  it  in  basin  when 
ever  you  bathe  your  face. 

To  stiffen  lace  curtains,  put  one  cup  of  pulverized  sugar  in 
the  rinsing  water.  Will  make  them  like  new. 

When  you  are  canning  fruit,  put  a  cold  silver  knife  or  spoon 
in  the  jar  before  filling,  the  jar  will  not  crack. 


Central  Union  811-L 


BOTH  PHONES 


Home  Phone  1248 


have  been  in  this  business  for  twelve 
^  *     years  and  now  have  the  best  facilities 
for  first-class  work  both  in  Rug  Weaving 
and  also  Carpet  Cleaning      :      :      :  : 


WE  MAKE  A  SPECIALTY  OF  CARPET  CLEANING 
MAIL  ORDERS  SOLICITED  AND 
PROPERLY  ATTENDED  TO 

208-210  Morgan  St.         Rockford,  Illinois 
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To  Take  Out  Mildew. 

Dissolve  five  cents  worth  of  chloride  of  lime  in  a  little  soft 
boiling  water,  and  then  strain  it  in  enough  cold  water  to  cover 
the  goods.  Let  the  goods  stay  in  the  water  half  an  hour,  stir- 
ring and  airing;  then  wring  and  wash. 

Will  Benefit  Every  Home. 

To  restore  gilt  frames,  rub  with  a  sponge  moistened  in  tur- 
pentine. 

A  little  quicklime  placed  in  the  infested  places  will  drive 
away  any  kind  of  ants. 

To  clean  hair.  Wash  well  with  a  mixture  of  soft  water,  one 
pint ;  sal-soda,  one  ounce ;  cream  tartar,  ounce. 

To  clean  furniture.  Rub  with  cotton  waste,  dipped  in  boiled 
linseed  oil ;  then  rub  clean  and  dry  with  a  soft  flannel  cloth. 

To  remove  stains  from  linen.  Wet  the  part  stained,  and 
lay  on  it  some  salt  of  wormwood;  then  rub  without  diluting  it 
with  more  water. 

To  clean  gloves.  Pour  a  little  benzine  into  a  basin  and 
wash  the  gloves  in  it,  rubbing  and  squeezing  them  until  clean. 
If  much  soiled,  they  must  be  washed  through  clean  benzine  and 
rinsed  in  a  fresh  supply.    Hang  up  in  the  air  to  dry. 

To  remove  mildew  from  cloth.  Put  a  teaspoonful  of  chlo- 
ride of  lime  into  a  quart  of  water,  strain  it  twice,  then  dip  the 
mildewed  places  in  this  weak  solution ;  lay  in  the  sun.  If  the 
mildew  has  not  disappeared  when  dry,  repeat. 

To  remove  the  stains  of  fruit  from  the  hands.  W'ash  your 
hands  in  clear  water,  dry  slightly  and,  while  yet  moist,  strike 
a  sulphur  match  and  hold  your  hands  around  the  flame.  The 
stains  will  immediately  disappear. 

To  wash  colored  calicoes.  Dissolve  five  cents  worth  of 
sugar  of  lead  in  three  to  four  quarts  of  pure  water  (rain  water 
is  best),  and  after  the  garments  are  washed  and  rinsed  let  them 
be  dipped  in  and  wrung  out ;  it  sets  the  color  and  keeps  it. 

To  get  rid  of  moths.  Sprinkle  furniture  and  cushions  thor- 
oughly with  benzine.  It  will  not  spot  or  injure  the  most  delicate 
fabric,  but  it  is  sure  death  to  moths.    The  work  must  be  done 
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in  a  place  where  there  is  neither  a  fire  nor  a  lighted  lamp,  for 
the  benzine  is  very  explosive. 

How  to  cut  hot  bread.  If  you  heat  your  knife,  you  can  cut 
hot  bread  as  smoothly  as  if  it  were  cold. 

How  to  preserve  brooms.  To  preserve  brooms,  dip  them 
for  a  minute  or  two  in  a  kettle  of  boiling  suds  once  a  week.  This 
makes  the  broom  tough  and  pliable  and  it  will  last  twice  as  long. 
A  carpet  wears  much  longer  if  swept  with  a  broom  cared  for 
in  this  manner. 

How  to  prevent  moths  in  carpets.  Before  putting  down  the 
carpet,  wash  the  floor  with  spirits  of  turpentine  or  benzine.  This 
must  not  be  done  with  a  fire  in  the  room  or  with  any  lights  near. 

To  Prepare  Camphorated  Oil. 

Have  ready  a  clean  glass  bottle  containing  half  a  pint  of 
sweet  oil.  Place  flat  pieces  of  wood  in  a  tin  pail,  set  the  bottle 
upon  them  and  pour  enough  cool  water  into  the  pail  to  reach 
to  the  neck  of  the  bottle,  and  place  the  pail  on  the  back  of  the 
range.  Break  about  an  ounce  and  a  half  of  gum  camphor  into 
small  pieces  and  drop  them  into  the  oil.  Allow  the  bottle  to 
remain  in  the  water  until  the  latter  is  hot  enough  to  dissolve 
the  camphor.  When  the  bottle  is  taken  from  the  pail  shake  the 
contents  thoroughly,  cork  and  set  away  for  use. 

How  to  Slice  Pineapples  Properly. 

The  toughness  of  pineapples,  says  a  writer  in  the  National 
Magazine,  is  almost  entirely  eliminated  by  slicing  the  fruit  up 
and  down  from  stem  to  blossom  end  instead  of  through  the  core, 
as  is  usually  done.  Thrust  a  fork  into  the  blossom  end  to  hold 
the  pineapple  steady  and  slice  until  you  come  to  the  hard,  pithy 
core,  which  can  then  be  discarded.  The  trick  was  taught  me  by 
an  old  pineapple  grower  and  makes  all  the  difference  in  the 
world  in  the  tenderness  of  the  fruit,  which  is  usually  hard  and 
chippy  when  sliced  with  instead  of  against  the  grain. 

Spots  on  Books. 

Ink  spots  or  writing  may  be  removed  from  a  book  by  apply- 
ing spirits  of  salts,  diluted  with  five  or  six  times  their  bulk  in 
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water,  which  may  be  washed  off  in  two  or  three  minutes  with 
clear  water. 

A  solution  of  oxalic,  citric  or  tartaric  acid  will  answer  the 
same  purpose,  as  none  of  these  will  affect  the  printing. 

Grease  spots  may  be  removed  by  laying  powdered  pipe  clay 
on  both  sides  of  the  paper  and  applying  an  iron  as  hot  as  may 
be  without  scorching  the  leaves. 

The  Sand  Bag. 

The  sandbag  is  invaluable  in  the  sick  room.  Get  some 
clean,  fine  sand,  dry  it  thoroughly  in  a  kettle  on  the  stove.  Make 
a  bag  about  eight  inches  square,  of  flannel,  fill  it  with  dry  sand, 
sew  the  opening  carefully  together  and  cover  the  bag  with  cot- 
ton or  linen.  This  will  prevent  the  sand  from  sifting  out  and 
will  also  enable  you  to  heat  the  bag  quickly  by  placing  it  in  the 
oven  or  even  on  the  top  of  the  stove.  After  once  using  this  you 
will  never  again  attempt  to  warm  the  feet  or  hands  of  a  sick 
person  with  a  bottle  of  hot  water  or  a  brick.  The  sand  holds 
the  heat  a  long  time  and  the  bag  can  be  tucked  up  to  the  back 
without  hurting  the  invalid.  It  is  a  good  plan  to  make  two 
or  three  of  the  bags  and  keep  them  on  hand  ready  for  use  at 
any  time  when  needed. 

People  are  just  finding  out  how  delicious  and  refreshing 
grape  juice  is.  It  is  particularly  beneficial  for  invalids  and  old 
people,  but  agreeable  to  all.  To  make  it,  it  is  better  to  use 
grapes  fully  ripe.  Break  the  skin  as  you  pull  them  from  the 
stems,  put  into  a  kettle  with  enough  water  to  show  through,  but 
not  to  cover  the  grapes,  and  as  soon  as  they  come  to  a  boil,  re- 
move from  the  stove  and  turn  into  jelly  bags  to  drain  over  night. 
In  the  morning  turn  into  a  porcelain-lined  kettle,  and  add  three 
tablespoons  of  sugar  to  each  quart  of  juice.  Bring  to  a  boil  as 
quickly  as  possible,  and  as  soon  as  it  boils  skim  and  turn  into 
bottles  or  glass  jars.  If  bottles  are  used,  they  must  be  sealed 
with  wax,  such  as  druggists  keep  for  that  purpose.  Grape  juice 
will  in  this  way  keep  wholesome  for  a  year  or  more. 
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Table  of  Weights  and  Measures. 

The  weights  and  measures  given  in  the  table  below  are  cor- 
rect, and  those  followed  in  our  most  scientific  lessons  in  cooking. 
All  are  measured  level. 

Three  teaspoons  of  liquid  equal  one  tablespoon. 

Four  tablespoons  of  liquid  equal  y2  gill  or  %  cup. 

One-half  cup  of  liquid  equals  one  gill. 

Two  gills  equal  one  cup. 

Two  cups  equal  one  pint. 

Two  pints  (four  cups)  equal  one  quart. 

Four  cups  of  liquid  equal  one  quart. 

Four  cups  of  flour  equal  one  pound  or  one  quart. 

Two  cups  of  butter  packed  solidly  equal  one  pound. 

One-half  cup  butter  packed  solidly  equals  ^  pound  or  four 
ounces. 

Two  cups  granulated  sugar  equal  one  pound. 
Two  and  one-half  cups  powdered  sugar  equal  one  pound. 
Two  cups  of  milk  or  water  equal  one  pound. 
Nine  to  ten  eggs  (without  shells)  equal  one  pound. 
Two  tablespoons  butter  (solid  and  level)  equal  one  ounce. 
Four  tablespoons  butter  (solid  and  level)  equal  two  ounces 
or  %  cup. 

Two  tablespoons  granulated  sugar  equal  one  ounce. 
Four  tablespoons  flour  equal  one  ounce. 
Four  tablespoons  coffee  equal  one  ounce. 
One  tablespoon  liquid  equals  y2  ounce. 
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Mixing  and  Combining  Ingredients. 

Flour  should  be  sifted  before  measuring. 
All  dry  ingredients  should  be  thoroughly  sifted  before  meas- 
uring. 

Flour  and  sugar  are  tossed  lightly  into  cup  and  leveled  with 
a  knife. 

Butter  is  always  packed  closely  in  either  cup  or  spoon  and 
leveled  with  a  knife. 

Butter  and  other  fats  should  be  creamed  with  a  wooden 
spoon  in  an  earthen  bowl  or  a  granite  vessel  to  insure  success  in 
cake  baking;  and  sugar  should  be  added  gradually. 

The  lightly  beaten  whites  of  eggs  should  be  cut  and  folded 
into  mixture  last. 

Sugar  to  be  used  for  making  cake  may  be  sifted  once  to 
remove  large  crystals.  Fine  granulated  sugar  is  best  for  cake 
baking  in  general. 

To  flour  a  pan  in  which  a  cake  is  baked,  butter  it  well  on 
bottom  and  sides ;  sift  flour  lightly  over  entire  surface ;  after- 
wards invert  pan  and  shake  out  superfluous  flour. 

Cake  should  be  removed  from  pan  as  soon  as  baked. 

Cake  should  always  be  cooled  on  a  cake  cooler. 

Eggs  are  beaten  three  degrees  of  lightness.  Slightly  beaten 
when  whites  and  yolks  are  beaten  together  thick  and  light. 
Beaten  stiff  when  whites  are  beaten  separately  until  they  will 
stand. 

There  are  three  motions  used  in  combining  ingredients,  stir- 
rings, beating,  and  cutting  and  folding.  By  stirring  ingredientts 
are  thoroughly  mixed.  By  beating  a  large  quantity  of  air  is  in- 
corporated. By  cutting  and  folding  air  previously  introduced  is 
not  allowed  to  escape. 
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The  large  sales 

MARVEL  FLOUR 

in  Rockford  have  demon- 
strated 


that  the  housewives  are  in- 
terested in  pure,  nutritious, 
sweet  tasting  food.  Their 
attention  was  fixed  because 

MARVEL 

gave  them  more 
loaves  of  bread,  per  sack,  of 
sweeter,  lighter  bread  than 
they  had  ever  baked  before 
from  any  flour. 

Ask  your  Grocer  for  it 
Marvel  milled  only  by 

LISTMAN 
MILLING  COMPANY 


La  Crosse, 


Wisconsin 


